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ST.   GEORGE  VINEYARD   AT  M ALTERMORO,    FRESNO  CO.,  CALIFORNIA 


ST.    GEORGE    WAREHOUSE,  HEADQUARTERS    FOR     DISTRI- 
BUTION   OF   ST.  GEORGE    WINES 

The  St.  George  Vineyard  is  a  corporation.  It  has  its 
warehouse  in  San  Francisco,  its  winery  for  making  dry- 
wines  at  Antioch,  Contra  Costa  County,  Calif,  and  its 
sweet  wine  producing  vineyards,  winery,  and  distillery 
at  Maltermoro,  Fresno  Co.,  Calif.. 
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St.  George  Wines  are  put  up  in  Attractive  Packages 


T 
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PADRES  WHO  INTRODUCED  GRAPE  CULTURE  ON  THE 
PACIFIC  COAST  150  YEARS  AGO 

HE    ST.    GEORGE    VINEYARD    is    one  of  the 

largest  Sweet  Wine  and  Brandy  producing  estab- 
lishments in  the  world.  It  was  started  in  1879, 
when  the  first  of  160  acres  of  vines  were  planted. 
It  now  comprises  six  vineyards,  aggregating  nearly 
2000  acres  which  are  mostly  planted  in  choice  im- 
ported varieties  of  wine,  brandy  and  raisin  grapes. 


CHALET  AT  THE  8T,  GEORGE  VINEYARD 


ST.  GEORGE  VINEYARO  RESIDENCE 


The  St.  George  vineyards  produce  annually  upward 
of  6000  tons  of  grapes.  About  one-third  of  this  amount 
is  used  for;  raisin  making.  A  large  quantity  of  table" 
grapes  are  grown  and  shipped  annually  iri  refrigerating 
cars  to  Chicago,  New  York  aud  other  large  cities,  where 
they  are  sold  at  auction  to  fruit  dealers.  The  balance  of 
the  St,  George  Vineyard  grape-product  goes  to  its 
winery  and  distillery  in  which  about  10,000  tons  of  grapes 
are  annually  crushed  for  wine  and  brandy  purposes.  A 
large  amount  of  the  grapes  so  used  are  bought  from 
neighboring  vineyards  during  each  season. 


KA1SJN     DRYING   IN    1.HE  ST.    GEORGE     VINEYARD 


The  first  winery  at 
in  1884.  It  was  then  a 
concern.  It  grew  to 
in  the  state.  It  had  a 
200  tons  of  grapes  per 


Maltermoro  was  built 
comparatively  small 
be  one  of  the  largest 
capacity  of  working 
day,  crushing   10,000 


tons  of  grapes  during  the  vintage.  It  was  totally  destroy- 
ed by  fire  on  December  12th,  1902,  with  all  its  contents  of 
nearly  one  million  gallons  of  wine  and  brandy  and 
together  with  the  adjoining  packing  house,  the  raisin 
seeding  plant  and  cream  of  tartar  wprks.  This  fire  was 
the  most  extensive  which  ever  occurred  in  Fresno  county. 
It  destroyed  nearly  one-half  million  dollars  of  property, 
only  $75,000  of  which  was  covered  by  insurance. 


RUINS    OF   THE    RAISIN    SEEDING     PLANT     DESTROYED    BY    FIRE 
ON    DEd    I2th,    I902.     TOGETHER     WITH     THE    GREAT    WINERY 

AT    MALTERMORO. 


CORNER   OF 


THE   ST     GEORGE    WINERY,    SHOWING   ITS 
FIREPROOF    CONSTRUCTION. 


The  St.  George  winery  at  Maltermoro  has  been  recon- 
structed. It  is  a  tire-proof  structure  and  if  not  larger  it  is 
fully  as  efficient  as  the  last  winery.  Among  the  new 
cooperage  in  the  reconstructed  winery  there  are  10  wine 
vats,  each  of  which  is  of  double  the  capacity  of  the 
famous  Heidelburg  tun,  the  great  size  of  which  has  made 
it  one  of  the  marvelous  sights  of  Europe. 


THE  FAMOUS  HEipEL#URG   TUN, 


The   Fortifying   House  for  Sweet   Wines    under    Reconstruction    at 
the  St.   George    Vineyard,    Maltermoro 


Rebuilding  of  the  Waterworks   at  the   St.   George  Vineyard 


The  winery  at  Antioch  is  located  at  the  confluence  of 
the  Sacramento  and  San  Joaquin  rivers;  it  has  its  own 
wharf  and  warehouses.  The  grapes  are  shipped  to  this 
winery  by  rail  from  various  grape  producing  sections  of 
the  state.  Dry  wines  and  brandy  are  the  principal  pro- 
ducts of  this  establishment. 


WTNERY   AT   ANTIOCH. 

V'  < 
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The  St.  George  Vineyard  enterprise  is  entirely  inde- 
pendent Jof  any  wine  trust.  Its  management  aims  to 
reach  the  wine  merchant  directly  without  the  intervention 
of  middlemen  or  blending  or  stretching  establishments. 
It  furnishes  its  wines  ready  for  the  consumer. 
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ST.  GEORGE  WAREHOUSE,    SAN    FRANCISCO. 


' 


DISTILLERY    AT    ST.    GEQKGE    VINEYARD. 

The  immense  stock  of  thoroughly  matured  and  bottle- 
ripe  wines  consists  of  the  following  varieties: 

Port,  X  Trousseau,  Terragona  type,  from  Trousseau 

grapes. 
Port,  XX  Malvoisie,    Oporto   type,    from    Malvoisie 

grapes. 
Port,  XXX  St.  George  Private  Stock. 
Sherry,  Dry. 
Sherry,  Sweet. 
Sherry,  Amontillado  type. 
Angelica. 
Muscat. 
Madeira. 
Malaga. 
Tokay,  dry. 
Tokay,  sweet. 
Condensed  Grape  Juice. 
Blackberry  Wine. 
Claret. 
Zinfandel. 

Burgundy.  V*B|JMJ 

Cabarnet.  /A 

Hock. 
Riesling. 
Sauterne. 
Haut-Sauterne. 

Remnants  of  old  vintages  are  reserved  principally  for 
bottling  purposes  at  the  Vineyard,  and  are  sold  under  the 
Red  Cross  Brand. 

Wines  in  carload  lots  f.  o.  b.  cars  Maltermoro  or  San 
Francisco,  are  sold  to  the  trade  at  lowest  jobbing  rates. 

St.   George  Tonic   Port    and    Sherry    Bitters    are 
famous  specialties  of  the  St.  George  Vineyard. 

Tonic  Port  enriches  lite  blood  and  nourishes  thebrain. 

Sherry  Bitters  improve  the  appetite  and  cure  malarial 
complaints. 


Whoever  uses  wine  will  find  it  advantageous  to  buy 
only  recognized  brands  directly  from  prominent  vineyard- 
ists  who  have  reputations  to  sustain,  and  who  will  furnish 
nothing  but  a  pure,  wholesome  and  well-matured  article. 


Order  your  supply  of  wines  of  St.  George  agencies  in 
your  district  or  send  directly  to 

ST.  GEORGE  VINEYARD, 

Office:  Brannan  St.,  near  Cth,  San  Francisco. 

Five  per  cent  discount  allowed  if  cash  accompanies  the 
order. 


The  ST.  GEORGE  VINEYARD  makes  a  specialty  of 
high-grade  table  wines  and  fine  old  sweet  wines.  Its 
brands  are  recognized  as  the  best  domestic  wines,  and 
more  desirable  than  the  majority  of  imported  wines. 

St.  George  Tonic  Port  is  recognized  as  the  best  natural 
tonic  for  the  brain  and  blood. 


'Alba I?    Wine 
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We  make  Altar  Wines  for  use  at  church  rites.  We 
positively  guarantee  that  these  wines,  as  well  as  all  our 
wines,  are  the  natural  product  of  the  grape. 

The  Alter  wines  are  made  from  the  imported  variety  of 
Malaga  grapevine.  They  are  neutral  wines,  i.  e.,  of 
minimum  acidity  and  astringency. 

They  are  either  dry  or  sweet. 

The  sweet  Altar  wine  is  similar  to  the  type  of  Sauterne 
called  Chateau  Yquem  ;  it  is  stronger,  however,  in  grape 
spirits.  This  extra  strength  is  necessary  to  preserve  the 
sweetness  and  keep  the  wine  from  deteriorating. 

The  dry  Altar  wine  is  similar  to  the  dry  Sauterne,   but 

differs  from  it  in  bouquet  and  vinosity. 

Price  per  case  of  12  qts.  (  Drv) .$5  00 

12  qts.  (Sweet).........  .  .   7  50 

We  also  make  an  unfermented  Altar  wine  for  the  use 
of  churches  that  look  with  disfavor  upon  the  regular 
grades  of  Altar  wine. 

The  unfermented  wine  is  very  sweet  and  is  made  by 
curing  unfermented  grape  juice  in  pure  grape  spirits. 

Price  per  gallon  in  not  less   than   5-gallon 

lots $1  00 

(Container,  $1  00  extra.) 
Price  per  case  of  12  qts 5  00 
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Sweet  wines,  as  made  by  California  vineyardists,  are 
usually  the  soundest  and  purest  of  all  wines.  They  are 
made  almost  invariably  under  government  supervision  by 
curing  partly  fermented  grape  juice  in  grape  spirits.  The 
materials  required  to  make  an  artificial  or  adulterated 
sweet  wine  are  more  expensive  on  the  Pacific  Coast  than 
are  the  grapes  from  which  sweet  wines  are  made ;  hence 
the  purity  of  California  sweet  wines  may  be  taken  for 
granted 

The  St.  George  sweet  wines  are  unsurpassed  by  any  in 
the  market.  Among  the  many  types  offered  for  sale  are 
widely  varying  kinds  of  Ports  and  Sherries,  from  the 
very  sweet  and  strong  to  the  very  dry  and  light  in  body 
and  strength  ;  also  various  types  of  Angelica,  Muscat, 
Tokay,  Madeira,  Malaga  and  Catawba. 


PORT.  There  is  no  place  on  earth  where  the  Port 
wine  grape   thrives   better  than  in  Fresno  county. 

The  St.  George  Vineyard  is  the  finest  and  thriftiest 
plantation  in  this  county.  Its  Port  wines  will  be  found  to 
compare  favorably  with  tjie  best  wines  of  these  types  in 
the  world. 

The  regular  type  of  this  wine  is  a  very  high  bouquet 
wine,  smooth  and  pleasant  to  the  taste,  free  from  all  as- 
tringency,  of  medium  strength,  body  and  sweetness. 

Price  per  case  of  12  qts $5  00 

12qts.  (R.  C.  B.) 7  50 

PORT  (Terragona  type)  is  light  in  body  and  strength, 
and  of  but  moderate  sweetness.     Its  color  is  a  dark  ruby. 

Price  per  case  of  12  qts $6  50 

12  qts.  (R.  C.  B.) 7  00 

PORT  (  0;w/7o  type — called  "St.  George")  a  very  high 
bouquet,  full-blooded  wine — sweet,  pale,  tawny  color. 

Price  per  ease  of  12  qts $10  00 

12  qts.   (R.  C.  B.) 12  00 

DRY  PORT  is  a  wine  used  much  as  a  stimulant   by 

invalids  who  don't  like  sweet  wines. 

Price  per  case  of  12  qts $5  00 

12  qts.  (R.C.B) 7  50 


The  True   TopiG   Ropt 


Is  a  product  of  the  St.  George  Vineyard.  It  combines 
tonic  qualities  with  a  pleasing  taste.  It  is  endorsed  by 
the  medical  profession  generally. 

The  Pacijic  ('oast  Medical  Journal  speaks  as  follows  of 
St.  George  wines. 

"One  of  the  best  wines  produced  in  California  for  medi- 
cinal purposes,  or  for  thai  matter  in  Fro:  ce  or  Spain,  is  the 
Port,  and  of  the  Port  wines  the  St.  George  Tonic  Port  is  the 
b(  *"*.  is  made  from  selected  grapes  grown  in  deep,  red 

son  on  the  former  sink  of  Fancher  creek  in  Fresno  count;/. 
For  centuries  tJiis  creek  has  carried  annually  vast  amounts 
of  iron  oxides  from  the  deposits  in  the  Sierra,  Nevada  to 
the  sink  in  the  valley  below,  where  the  St.  George  Vineyard 
is  voir  located.  A  wine  made  from  grapes  grown  there  is 
r.a'urally  rich  in  iron  and  phosphates,  and  therefore  is 
suitable  as  a  tonic.  We  recommend  it  in  cases  of  anaemia, 
or  for  debilitated  constitutions  and  depleated  systems  in 
general.  It  will  be  found,  to  be  a  more  valuable  restorative 
for  both  the  overworked  brain  and  the  impoverished  condi- 
tion of  the  blood,  containing  as  if  does  considerable  iron 
ai  d  phosphates.  It  should  be  taken  after  the  noon  or  even- 
ing meal  in  wineglassful  doses." 


Men  and  women, 
young  or  old,  who 
feel  the  need  cf  re- 
juvenating will  find  a 
friend  in  St.  George 
Tonic  Port. 

Invalids  who  do 
not  regain  their  for- 
mer strength  as 
q  u  i c  k  1  y  as  the y 
should  will  find  it  of 
the  greatest  benefit. 

For  nursing  moth- 
er it  is  indeed  a  boon. 

It  aids  digestion, 
induces  sleep  and  in- 
creases the  appetite. 
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College  of 
PHYSICIANS  AND  SURGEONS 

1025  Sutter  Street. 

D.  A.  Hodghead,  A.  M.,  M.  D. 
Dean. 


San  Francisco,  Cal., 
Oct.  12,  1900. 

To  St.  George  Tonic  Port  Co., 
Fresno,  Calif., 
Gentlemen: — I  take  pleasure 
in  testifying  to  the  excellent 
qualities  of  your  Tonic  Port. 
|l  have  employed  it  in  a  num- 
ber   of    instances     and    have 
ound  it  especially  effective  in 
lebilitating     diseases    of    the 
ged  convalescents  at  all  ages, 
Yours  truly, 

D.  A.  Hodghead. 
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Speaking  of  Sherry  wine,  Shakes- 
peare makes  FalstafT  say: 

"Hereof  comes  it  that  Prince  Henry  is 
valiant;  for  the  cold  blood  he  did  inherit 
of  his  father,  he  hath,  like  lean,  sterile  and 
hare  land,  fertilized  and  tilled  with  excelr 
lent  endeavor  of  drinking  good  fertile, 
sherries  till  he  Jinx  become  very  hot  a  ad 
valiant. " 

"If  I  had  a  thousand   sons   the  first 
human    principal   I  'would   teach    (hem 
would   he — to  foreswear   thin   potations, 
to  addict  themselves  to  the  Sherry-sack. 

— Shakespeare,  in  King  Henry  IV. 
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THESE  PHTLTSTINES  NEVEK    SMILE  FOR  THEV  NEVER 
TAKE    SHERRY    WITH    THEIR    SOUP 


SHERRY.  Fresno  county  is  the  best  of  the  few  sec- 
tions of  vineyard  country  in  California  where  a  natural 
and  rich  Sherry  can  be  made. 

Our  Sherries  are  made  from  the  Feherzago,  Palimino- 
Blanco  and  Pedro  Ximines  varieties  of  grape-vines 
transplanted  from  Spain  into  our  vineyard. 

Our  dry  Sherry  is  of  high  bouquet,  free  from  all  acidity* 
and  of  light  body. 


SHERRY  (Sweet)  is  of  heavier 
body  than  the  preceeding,  quite  sweet  to 
the  taste,  and  not  so  pronounced  in  the 
Sherry  of  similar  character. 

Price  per  case  of  12  qts $5  00 

12  qts.  (R.C.B)  7  50 


SHERRY  (Amontillado  type)  is  of  a  very  delicate 
bouquet,  nutty  flavor;  not  extra  heavy  in  body,  nor  very 
strong. 

Price  per  case  of  12  qts $10  00 

12  qts.  (R.  C.  B.) 12  00 


COOKING    SHERRY 

Price  per  case  of  12  qts. 
per  gal. .,..,,,,,. 


)> 


$4  50 
.  I  5Q 


St,  George  Sherry   Bibbers 

A    PURE    WINE     HITTERS 

Bitter  Tonics  for  the  stomach  are 
an  indispensable  medicine  to  some 
people  who  eat  much  animal  food, 
or  who  live  in  malarious  dimates. 

Cinchona,  Gentian  and  Qnasia 
have  long  been  recognized  as  the 
best  of  bitter  tonics,  and  have  for 
yi-ars  been  used  in  connection  with 
Sherry  wine  by  the  high-livers  of 
Europe,  and  especially  of  England, 
as  a  morning  tonic. 

( )f  lair  year;;  Cascara  Sagrada  has 
come  into  use  with  Cinchona  and 
Quasia  in  Sherry  Bitters. 

Believing  that  the  genuine  bitter 
tonic  for  the  stomach  is  a  constant  requirement  among 
the  American  people,  the  St.  George  Vineyard  has  un- 
dertaken to  produce  and  offer  a  pure  Sherry  Bitters.  It 
does  not  claim  that  these  Bitters  are  any  new  discovery 
or  more  meritorious  than  other  genuine  Bitters.  The 
only  claim  made  for  the  St.  George  Sherry  Bitters  is 
that  they  contain  the  proper  proportion  of  extracts  of 
Cinchona,  Gentian,  Quasia  and  Cascara  Sagrada,  in  a 
pure,  well-matured  Sherry  wine  of  18  per  cent  strength, 
grape  spirits.  This  great  strength  in  grape  spirits  adds 
much  to  the  cost  of  the  product,  but  this  strength  is  re- 
quired to  preserve  the  character  of  the  Bitters.  In  cheap 
compounds,  having  little  alcoholic  strength,  antiseptics 
are  used  which  are  always  injurious  to  health.  The  ex- 
tracts are  prepared  by  a  competent  pharmaceutical  chem- 
ist in  strict  accordance  with  the  requirements  of  the 
American  Pharmacopaedia. 

A  better  bitter  tonic  for  (lie  stomach  than  tlieSr.  George 
is  not  known  to  medical  science.    The  many  bitters  advertis- 
ed by  patent  medicine  men  are  usually  cheap  compounds. 
The  St.  George    Vineyard   stakes   its    reputation   on  the 
genuiness  of  its  Sheer;/  Hitters. 

Their  proper  use  as  per  direction  attached  to  every 
bottle,  will  be  found  beneficial  to  all  who  are  apt  to  suffer 
from  billiousness  or  other  evil  effects  from  eating  too 
much  rich  and  animal  food. 


We  strongly  recommend  St '.  George  Sherry  Bitters 
as  a  mor.  ihg  tonic — especially  for  ladies — to  be  taken 
half  an  hour  before  light  morning  meals. 

They  will  be  found  to  be  slightly  aperient,  and  not  as 
debilitating  as  are  bottled  mineral  waters  or  aperient 
medicines,  for  the  reason  that  the  wine  itself  is  a  tonic  and 
a  stimulant,  while  bottled  wines  are  the  contrary. 

Price,  Sherry  Bitters  per  case,  12  qts #10  00 

1  qt 1  00 

For  sale  by  all  druggists. 

Our  Tonic  Port  and  Sherry  Bitters  we  sell  only  in 
cases,  not  in  bulk. 

To  prevent  the  sale  of  fraudulent  imitations  of  our 
specialties  we  use  an  imported  leatherine  paper  for  the 
labels  and  we  brand  the  corks  with  our  name. 

It  will  be  found  that  these  bitters  have  a  much  better 
effect  than  Quinine  or  similar  herbs,  or  any  purgative-laxa- 
tive taken  in  pills  or  capsules;  for  these  and  similar  drugs, 
when  introduced  into  the  stomach,  effect  the  spot  where 
they  first  dissolve,  hence  such  pills  or  capsules  rather 
distress  the  stomach,  and  often  cause  nervous  derange- 
ment. It  is  very  different  when  these  bitter  tonics  are 
taken  in  a  diluted  form,  as  contained  in  Wine  Bitters; 
they  then  assimilate  better  with  the  system,  and  produce 
their  true  medical  effect. 


MUSCAT    is  a  sweet  wine  made  from   the  king  of 

grapes — the  Muscat  of  Alexandria 
— which  grows  with  niarve  lous 
luxuriance  in  the  great  San  Joa- 
quin Valley. 

As  the  raisin  made  from  the 
Muscat  grape  is  the  finest  in  the 
world,  and  as  the  brandy  made 
from  the  Muscat  grape  is  the  most 
high  flavored,  the  richest,  and  the 
most  valuable  for  medicinal  pur- 
poses, so  is  the  wine  made  from 
the  Muscat  grape,  the  richest  of 
all  sweet  wines. 


Price  per  case  of  12  qts 

12qts  (R.  C.  B.) 


$5  00 
7  50 


ANGELICA    is  a  sweet  wine  made  from  white  grapes 
other  than  Muscat. 

It  is  also  a  fine  desert  wine — a  favorite  among  ladies. 

Price  per  case  of  12  qts $6  00 

12  qts.  (R.  C.  B.) 9  00 


»* 


MALAGA  is  a  sweet  wine,  made  from  the  Malaga 
grapes  and  fr  >m  various  other  varieties  of  fine  table 
grapes  such  as  the  Cornichon,  the  Rose  of  Peru,  the 
Black  Hamburg,  etc. 

Malaga  is  the  richest  of  all  dessert  wines. 


Price  per  case  of  12  qts 

12  qts.  (R.  C.  B.) 


)> 


>  > 


$6  00 
9  00 


TORAY    is  a  wine  made  from  a  grape  bearing  its  name . 

When  ferment- 
ed dry  it  is  used 
in  place  of  Sherry 
by  people  who 
do  not  like  the 
Sherry  flavor. 

When  sweet,  it 
is  the  lightest  of 
dessert  wines, 
much  used  at  af- 
ternoon teas. 
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Price  per  case  of  12  qts.  (Dry) $  5  00 

12  qts.  (Sweet);  R.  C.  B.  9  00 
12  qts.  (Extra) 12  00 

MADEIRA  is  a  wine  the  character  of  which  falls  be- 
tween the  Port  and  Sherry  types.  It  is  somewhat  sweeter 
than  the  latter  and  not  as  sweet  as  the  former. 

Price  per  case  of  12  qts . .    $7  50 


Dyspepsia  is  a  common  ailment  of  the  enemies  of  wine. 


SHE   HAS  NO  APPETITE.      HE   LOOKS   CROSS   BECAUSE  SHE 
WILL  NOT  TAKE  A  STIMULATING  TONIC 

"He  no  longer  a  drinker  of  water,   but  take  a  little   wine  for  thy 
stomach's  sake  and  th y  frequent  infirmities." — Tim.  5:  23. 

Living  as  we  do  in  an  age  of  extravagance  we  might 
add  to  the  above  quotation  from  the  New  Testament : 
"May  that  little  wine  we  do  take  never  be  more  than 
benefits  our  health . ' '  Intemperance  even  in  good  things  is 
to  be  deplored,  although  of  wine  it  may  be  truthfully  said 
that  its  use  never  makes  confirmed  drunkards,  but  that  it 
sustains  and  promotes  health  and  well-being,  good-feeling 
and  good-fellowship. 

,  „A  \ 


The  proper  use  of  wines  as  tonics  icitt  be  found  to  be  the 
best  cure  for  alcoholism. 


Wines  are  the  most  beneficial  and  wholesome  stimu- 
lants provided  by  nature. 

Milton  says  of  wine:  "One  sip  of  wine  will  bathe  the 
drooping  spirits  in  delight  beyond  t)\e  bliss  of  dreams.  Be 
wise  and  taste  if." 
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The  great  expenditure  of  vital  energy  in  this  age  of 
industrial  development  and  intellectual  ambition  creates 
great  demand  for  alcoholic  stimulants  and  restoratives. 
The  use  of  wines  as  tonics  becomes  a  necessity  because 
of  early  and  constant  over-exertion. 

Our  race  overdoes  many  a  good  thing.  We  work  too 
hard  and  we  live  too  high.  Many  of  us  are  too  fond  of 
medicines  and  of  strong  drink.  We  think  too  much  and 
we  have  too  many  fads  and  prejudices.  We  are  inclined 
to  go  to  extremes.  Extremes  on  the  one  hand  provoke 
extremes  on  the  other.  If  we  over-exert  ourselves  or  ex- 
haust our  vitality,  nature  will  react  in  us  with  extreme 
depletion,  requiring  undue  rest  or  restoratives  and  stimu- 
lants. Because  some  people  over-indulge  Others  abstain 
altogether.  Some  extremists  respect  too  little  the  de- 
mands of  nature  because  others  pay  too  much  respect  to 
them.  Some  go  always  thirsty,  because  others  plways 
drink  to  forestall  thirst— some  do  not  eat  animal  food  at 


all  because  they  see  others  eat  too  much  of  it — some  are 
too   pious   because  others  are  too  worldly,  some  suffer 

because  they  drink  too  much — others  because  thev  drink 
too  little. 

If  we  should  ever  undertake  to  banish  the  use  of  wine 
or  alcoholic  drink  from  society  we  would  soon  find  that 
many  now  rare  ailments  of  civilized  man  would  speedily 
develop  into  general  extended  forms  of  disease.  Cold, 
catarrh,  grippe,  consumption,  nervous  disorders,  hered- 
itary enfeeblement  and  sexual  degeneracy  would  multiply 
appallingly  if  natural  stimulants,  such  as  wine,  never 
came  to  the  assistance  oi  enteebled  or  overtaxed  lives. 


Excessive  use  of  alcoholic  stirnulents  is  an  error,  but 
error  also  is  all  excessive  continence.  Roth  errors  are 
equally  destructive. 

Nature  provides  stimulants  for  those  who  need  them. 
He  who  denies  himself  that  which  he  needs  errs,  and 
suffers  in  consequence. 

It  is  well  to  be  temperate,  but  total  abstinence,  unex- 
ceptionally,  is  an  error.  It  is  good  in  its  intent,  but  bad 
in  the  effect  of  its  execution.  "Hell  is  paved  with  good 
intentions."  The  consequence  of  good  intentions  that 
err  is  death  and  perdition. 


I\ed   J  able  Wines 

CLARET  made  from  the  Carrignan  and  Maltaro 
varieties  of  imported  grapevines ;  a  strong,  high-flavored, 
dark  and  full-bodied  wine  of  normal  acidity  and  astrin- 
gency. 

Price  per  case  of  12  qts $4  00 

24pts ;  5  00 

12  qts.  (R.  C.  B.) 6  00 

ZINFANDEL  made  from  the  grape  bearing  its  name 
is  a  wine  of  somewhat  lighter  vinosity,  but  slightly  greater 
astringency. 

Price  per  case  of  12  qts $4  50 

24pts 5  50 

12  qts.  (R.  C.  B.) 7  50 

CLARET  (St.  Julien  type.)  made  from  the  Grenache 
variety  of  imported  grapevine,  is  the  lightest  of  all  red 
t  ble  wines,  thin  in  body,  light  in  bouquet,  color  and 
yinosity,  but  of  average  astringency. 

Price  p«r  case  of  12  qts £5  00 

24pts 6  00 

11  12  qts.  (R,Cl) 7  50 


CLARET  (Chateau  Margaux  type.)  made  from  the 
Cabernet  grape,  is  a  high-grade  table  wine,  of  normal 
vinosity  and  astringency,  fruity  flavor,  and  rich  in 
bouquet. 


Price  per  case  of  12  qts 

24  pts 

12  qts.  (R.  C.  B.)... 


> » 


y  y 


»> 


y  y 


$6  00 

7  00 

.   8  00 


BURGUNDY  made  from  the  Burgundy  and  Spanish 
varieties  of  table  winegrape  transplanted  to  California, 
is  a  very  rich,  full-bodied  and  strong  wine,  of  less  average 
acidity,  but  slightly  greater  astringency.  It  is  a  stimulant 
that  we  recommend  rather  for  the  evening  meals  than  for 
the  morning  and  mid-day  meals. 

Price  per  case  of  12  qts . $6  50 

24  pts 7  50 

12  qts.  (R.  C.  B.) 8  50 


BURGUNDY     (Grand  VinJ  made  from  transplanted 

Burgundy  varieties  in  fav- 
ored spots  of  our  vine- 
yard, is  the  heaviest,  rich- 
est, and  at  the  same  time 
most  delicate  of  all  table 
wines.  It  is  a  powerful 
stimulant,  and  should  be 
drunk  only  in  mcderr^e 
quantities  with  meals  at 
which  meats  are  eaten. 
We  recommend  this  wine 
fcr  use  at  table  curing 
the  autumn  and  winter 
months,  and  especially  to 
llmen  of  impoverished  ccn- 
'stitutions,  or  those  who 
feel  the  approach  of  age. 

*AT  HOME"  IN  FOREIGN  LANDS. 

Price  per  case  of  12  qts $  9  00 

24  pts 10  00 

12  qts.  (R.  C  B.) 13  OQ 
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HOCK  made  from  the  Hockheimer  varieties  of  grape- 
vine transplanted  from  Germany  to  California,  is  the 
lightest  of  all  our  white  wines,  resembling  the  Chablis. 
It  recommends  itself  especially  during  the  spring  of  the 
year  as  suitable  for  use  at  luncheons  or  dinners. 

Price  per  case  of  12  qts $4  50 

24pts 5  50 

RIESLING  made  from  Rhine  wine  and  Moselle 
varieties  of  imported  grapevines,  is  a  somewhat  stronger 
wine  than  the  above,  but  our  Riesling,  although  tart, 
has  not  as  much  acidity  as  the  imported  wine  of  that 
name.  We  recommend  it  especially  for  use  at  table 
during  midsummer,  and  to  people  of  full-blooded  con- 
stitutions. 

Price  per  case  of  12  qts $5  00 

24pts 6  00 


n 
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SAUTERNE  made  from  the  Sauvignon  Vert  grape, 
is  soft  and  mellow,  although  not  sweet;  it  can  hardly  be 
called  dry  to  the  taste.  It  is  a  very  palatable  table  wine, 
fruity  to  the  taste,  and  recommends  itself  under  normal 
conditions  of  health  during  the  entire  year  as  an  appetiz- 
ing and  refreshing  drink. 

Price  per  case  of  12  qts $6  00 

24pts 7  00 

HAUT  SAUTERNE  made  from  selected  grapes, 
which  purposely  have  been  permitted  to  become  over- 
ripe on  the  vines,  is  a  very  fruity,  delicious,  high-bouquet 
table  wine,  slightly  sweet;  in  great  favor  among  young 
people,  especially  young  ladies. 

Price  per  case  of  12  qts $6  50 

24  pis 7  50 


HAUT  SAUTERNE  (Chateau  Yquem  type)  is  a 
sweeter  and  fruitier  wine  than  the  preceeding.  It  is  a 
favorite  ladies'  drink  at  luncheons,  light  meals,  or  dur- 
ing afternoon. 

Price  per  esse  of  12  qts $7  00 


u 
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QonGGnbrabGcl   Grape  \Juigg 


A  Refreshing  Temperance  Drink  for  Yonng  People 


We  make  Non-Intoxicating  drinks  from  condensed 
grape  juice,  which  are  largely  used  in  the  drinking  water 
during  the  summer  especially,  and  which  at  all  seasons 
are  much  in  favor  by  people  who  do  not  like  alcohol  in  any 
form. 

Diluted  by  half  or  more,  with  aerated,  mineral  or  well 
water,  these  grape  juices  make  a  very  wholesome  and 
pleasant  drink  at  all  times. 

We  call  these  condensed  juices  by  the  names  of  Con- 
centrated Grape  Juice,  Champagne  Mist,  Claret  Punch  and 
Cherry  Phosphate. 

We  sell  them  wholesale,  in  bulk  or  by  case. 

Price  per  gallon $1  50 

(Containers  extra.) 
Price  per  doz.  qts 5  00 
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CALIFORNIA    CHAMPAGNE 

Price  per  case  of  12  qts 

24  pts 

ST.    GEORGE    CHAMPAGNE 

Price  per  case  of  12  qts 

24  pts 


>  > 
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$10  00 
12  00 


$12  00 
14  00 


SPARKLING    HOCK 

light  after-dinner  wine. 
Price  per  case  of  12  qts.  .  . 

24  pts .  .  . 


> } 


a   very 

.$  8  00 
.    10  00 


SPARKLING    MOSELLE       a 

slightly  sweetish  after-dinner  wine. 

Price  per  case  of  12  qts $10  00 

24  pts 12  00 


>  > 


SPARKLING     CHABLIS       a 

very  light,  soft  after-dinner  wine. 

Price  per  case  of  12  qts $12  00 

24  pts 14  00 

SPARKLING  BURGUNDY  a 

light  neutral  wine,  of  Burgundy  type 

Price  per  case  of  12  qts $14  00 

24  pts 16  00 
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GRAPE  BRANDY  AND  SPIRITUOUS  LIQUORS 


The  value  of  spiritous  drink  depends  mainly  upon  the 
quality  and  quantity  of  essential  oil  in  the  spirit,  and 
upon  the  absence  of  fusil  oil  in  it. 

The  essential  oils  give  Whiskey,  Brandy,  Rum,  Gin, 
etc.,  their  character. 

Pure  alcohol  contains  no  oils,  it  has  neither  taste  nor 
smell,  and  is  unfit  to  be  taken  into  the  stomach.  It  is 
merely  an  iritant  for  the  nervous  system,  but  not  a  gen- 
uine stimulant.  It  lacks  the  nutritive  oils  that  give  a 
spirituous  stimulant  its  medical  value. 

The  finer  the  raw  material  from  which  a  spirituous 
liquor  is  made,  the  greater  the  value  of  the  product. 

Pure  Brandy  has  a  higher  medicinal  value  than  Whis- 
key ;  grapes  being  richer  in  fine  essential  oils  than  grain. 

Both  the  Brandy  and  Whiskey  that  come  into  the  mar- 
ket are  usually  poor  in  the  essential  oils  that  naturally 
belong  to  them ;  they  are  frequently  diluted  by  pure 
alcohol  to  cheapen  their  cost ;  often  glycerine  and  aro- 
matics  are  added  to  deceive  the  taste  and  smell.  Such 
manipulation  is  called  rectification  in  this  country. 

So-called  rectified  Brandies  and  Whiskies  are  of  much 
less  value  than  the  pure  article,  although  they  may  taste 
quite  as  well  and  even  better  ;  the  artificial  flavoring  in 
them  may  deceive  the  appetite,  but  it  does  not  impart 
valuable  properties  to  the  liquor. 


If  Brandy  be  made  irom  the  product  of  defective 
grapes,  or  Whiskey  from  that  of  defective  grain,  then  the 
distillation  must  take  place  under  high  temperature  to 
eliminate  the  defects  which  would  impart  bad  taste  and 
smell.  Such  highly  distilled  Whiskey  or  Brandy  are  of 
little  value  as  a  drink,  being  very  poor  in  essential  oils 
and  much  like  pure  alcohol,  that  is,  thin. 

All  Imported  Brandies  and  Cog- 
nacs  are    very    thin — the    delicate 
bouquet  in  them  is  artificially   add- 
ed.    The  European    peasant    pro- 
duces a  very  poor  article  of  Brandy, 
which  would  not  be   salable  in  our 
markets  ;  it  is  sold   for  correction 
to  the  large  European  export  mer- 
chants,   who  redistill  it  under  high 
temperature  to   produce  a  neutral, 
purely     alcoholic     product.      This 
41'they    flavor    artificially,    and   then 
i;  they   export  it  and  advertise  it  as  a 
.-natural    product.     Such    imported 
<?T  liquors  deceive  their  friends.    The 
'..addition  of  flavoring   essence  and 
of  bouquet  give   no   real   value  to 
the   drink,    although   they  make  it 
more    palatable    than   the   natural 
product  is  ordinarily. 
A  pure  Grape  Brandy  that  has  been  distilled  under  too 
high    a   degree  of  temperature,    is  of  less   value   than   a 
Brandy  that  has  been  distilled  at  a  lower  degree,  for  the 
reason  that  in  the  latter  the  valuable  oils   are   destroyed 
by  excessive  heat.     Great  heat  is  necessary  to   eliminate 
fusil  oils,  but  if  the  Brandy   material  be  good  and  sound, 
and  the  distillation  take  place  under  moderate   tempera- 
ture, the  fusil  does  not  enter  in  the  Brandy  to  begin  with; 
in  which  case  it  is  not  necessary  to   redistill    the   Brandy 
and  convert  it  into  tasteless  alcohol,   which  must  be  arti- 
ficially flavored  to  become  saleable  as  Brandy  or  Cognac. 


NEVER  TRAVEL  WITHOUT  YOUR  SUPPLY  OF 
ST.  GEORGE  BRANDY 

ST.  GEORGE  BRANDY  is,  unlike  any  other  in  the 
market,  very  much  richer  in  essential  oil  and  free  from 
fusil.  While  other  distillers  select  the  poorest,  flattest* 
most  insipid  grapes  for  Brandy-making,  because  they  are 
cheap  or  cannot  be  used  for  wine  purposes  to  advantage* 
or  because  they  aim  to  imitate  the  imported  article,  the 
St.  George  Vineyard  uses  only  the  richest  grapes  for 
brandy  material.  The  wine  from  these  grapes  is  distilled 
in  wooden  stills,  with  minimum  heat,  so  as  not  to  drive  off 
the  essential  oil. 

For  this  reason  the  St.  George  Brandy  is  richer  than 
(in;/  other  Brandt/  in  essential  oils  and  purer,  and  hence 
more  valuable  for  medicinal  purposes. 

Price  per  case  of  12  qts $10  00 

12  qts.  (Red  Cross) 15  00 

MUSCAT  BRANDY  The  Muscat  is  richer  in  essen- 
tial oils  than  any  known  grape  ;  the  Brandy  made  from  it 
has  the  highest  medicinal  properties,  if  pure  and  rich  in 
its  oils. 

Price  per  case  of  12  qts $12  00 

BRANDY     for  cooking  purposes- 
Price  per  case  oi  12  qts , , , , ,  $\0  00 
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Grape  brandy,  rich  in  essential  oils,  for  the  use  of  the 
bath,  is  a  medical  innovation  and  modern  luxury. 

Every  bath  should  certainly  contain  a  supply  of  this 
grape  brandy. 

Brandy  used  on  the  skin  after  the  taking  of  a  cold  or 
hot  water  bath,  has  a  strangely  pleasant  and  greatly  bene- 
ficial effect  on  the  body  and  mind. 

Grape  brandy  contain- 
ing a  large  percentage  of 
fine  essential  oils  of  the 
grape,  will  be  found  of 
much  more  medical  value 
in  the  external  application 
to  the  the  skin  than  ordi- 
nary alcohol.  Alcohol 
stimulates  the  nerves,  es- 
sential oils  serve  to 
strengthen  the  muscles. 
These  oils  not  only  nour- 
ish and  improve  the  skin 
but  they  impart  direct 
nourishment  to  the  flesh 
hrou  gh  the  skin.  It  will  be  found  that  parts  of  the  body 
treated  with  grape  brandy  rich  in  grape  oils,  will  be  per- 
ceptibly developed  and  strengthened. 

Massage  treatment  with  this  brandy  will  physically  im- 
prove the  condition  of  the  skin,  render  it  soft,  glossy, 
clear  and  almost  translucent,   hence  the   use  of  grape 

brandy  for  sponge  bath  purposes,  is 

not  only  one  of  the  greatest  luxuries 

of  the  age,  but  it  is  also  one  of  the 

most  beneficial  of  the 


<gwijS\  "'-'"» 


uses  of  stimulants,  serving  as  it  does  to  sustain  and  restore 

the  strength  of  body  and  mind.  Alcoholic  stimulants 
cannot  in  all  cases  be  taken  to  advantage 
through  the  stomach,  whilst  seme  diseases, 
ailments  and  weaknesses  call  for  internal 
use  of  alcoholic  stimulants:  other  disorders 
are  sometimes  aggravated  thereby;  more- 
over the  abuse  of  strong  drink  is  to  be  fear- 


ed, since  the  nerves  are   easily   over-stimulated.     On  the 

other  hand,  the  external  use  of  alcohol,  or  better,  grape 

brandy,  is  not  subject  to  these  objections. 

The  ancient  Ro- 
mans knew  of  no, 

luxuries   as  great 

as  that  of  the  use 

of  grape    brandy 

for  the  bath.     No 

bath  can  be  more 

beneficial  than  the 

brandy  bath.  The 

expense  of  using! 

brandy      at      the 

bath  is  not  by  any  means  great   since  a  quart    costing  a 

dollar  will  last  a  month,  reasonably 
used  by  one  person.  Our  bathing 
brandy  is  almost  twice   as   strong   in 

grape  spirits  than 
the  brandy  for  inter- 
nal  use  and  it  con- 


tains about  10  per  cent  of  the  essential  oils  of  the  grape, 

Price  per  case  of  12  qts  ..,,,,*, , , . .  $IQ  00 


COGNAC  differs  from  Brandy  inasmuch  as  it  con- 
tains the  essential  oils  of  the  grape  seed. 

Pure  Cognac  oil,  that  u,  the  oil  of  the  grape  seed,  is 
not  usually  added  to  brandy  for  purposes  of  rectification 
or  for  purposes  of  converting  it  into  Cognac,  its  cost  being 
too  great  (about  five  dollars  an  ounce);  cheaper  substi- 
tutes are  commonly  used  in  lieu  of  the  genuine  oil. 

The  St.  George  Cognac,  like  the  Brandy,  has  a  distinct- 
ive type  of  its  own — it  contains  none  but  the  pure  oil  of 
the  grape  seed,  from  which  it  derives  its  high  bouquet. 

Price  per  case  of  12  pts $12  00 

12qts.  (Red  Cross) 15  00 


JAMAICA  RUM  has 
certain  medicinal 
qualities  w  h  i  c  h 
other  liquors  do 
not  contain  in  the 
same  decree. 


Price  per  ease-  of  12  qts.  (R.  C.  R.) 

"  "  12  qts.  (other  brands) 


#20  00 
10  00 


BLACKBERRY 
BRANDY. 


Price  ]>er  ease  of  12  qts 

12  (jts.  (R.  C.  B.).  . 


|  7  50 
15  00 


BLACKBERRY 
WINE. 


Price  per  case  v\  IZ  qts. , , , , ,  ( > ,  i  n  .$5  00 


WHISKEY.  St.  George  Vineyard  bottles  old  Whis- 
key, principally  for  medicinal  purposes,  to  supply  its 
patrons  with  an  article  the  purity  of  which  they  can 
rely  upon. 

Price  per  case  of  12  qts.  (Red  Cross  Whis- 
key), 100  proof $14  00 

Price  per  case  of  12  qts.  (Red  Cross  Whis- 
key), 85  proof 12  00 

i 

Price  per  case  of  12   dts,  (Pure   Kentucky 
Whiskey) 10  00 

Price  per  case  Rye  Whiskey . . : 9  00 


GIN.  Certain  qualities  of  pure  Holland  Gin  have 
great  medicinal  properties.  These  are  bottled  under  the 
St.  George  Red  Cross  label. 

Price  per  case  of  12  qts.  (R.  C.  B.) $18  00 

J2  qts,  (other  brands)..  ,  15  0Q 
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Under  our 


Red   Gross   Bpapd 


of  Table  Wines  we  bottle  only  wines  in  the  height  of 
their  maturity,  and  the  finest  of  liquors,  with  a  view  to 
their  medicinal  purposes. 

Remnants  of  old  vintages  are  reserved  principally  for 
bottling  purposes  at  the  Vineyard,  and  are  sold  under  the 
Red  Cross  Brand. 

Baled,  San  Francisco,  Sept.  10,  1897. 
St.   George   Vineyard, 

San  Francisco,  Cat. 
Gentlemen: — I  desire  to  inform  you  that  samples  have 
been  taken  from  your  stock  of  the  following  wines,  viz: 
Angelica,  Hock,  Claret,  Burgundy  and  Sherry,  also  Cog- 
nac. The  same  have  been  analyzed  by  our  chemist,  and 
found  to  be  pure,  and  comply  with  all  the  Pure  food  regu- 
lations in  connection  with  this  Exposition.  The  above 
wines  were  selected  for  use  in  the  Model  Kitchen-  for  dem- 
onstrating purposes  on  account  of  their  quality,  and  where 
only  articles  found  to  be  pure  and  not  deleterious  to  health 
are  used. 

Thanking  you  on  behalf  of  the   Mechanics1   Institute 
for  your  exJiibit  and  contribution,  I  remain, 

Yours  respectfully, 

ARTHUR  SEYMOUR, 
Manager  Pure  Food  Dept.  30th  Industrial  Exposition, 


^Ipe   Proper  and  improper?  Use  of  Wines 

Wine  moderately  used  is *a  most  wholesome  beverage 
and  should  be  taken  in  preference  to  water  which  often  is 
unwholesome,  especially  if  bottled  up  for  some  time  and 
carbonated  as  are  the  mineral  waters  which  are  widely 
recommended  for  medicinal  purposes,  while  in  fact  their 
use  depleats  strength  and  destroys  health. 


The  women  of  Lemnos  once 
agreed  that  men  first,  and 
wine  next,  were  the  two  great 
corrupting  influences  of  so- 
cial life  which  should  be  elim- 
inated to  purify  society. 

Notional  morality,  based 
on  gpod  intentions  which  do 
not  recognize  and  respect  the 
requirements  of  life,  has  done 
more  harm  to  mankind  than 
all  the  criminals  that  civiliza- 
tion ever  produced. 

The  idea  of  so-called  tem- 
perance, or  of  tabooing  fer- 
mented grape  juice,  is  both 
blasphemous  and  absurd.  It  is  blasphemous  because  the 
fermentation  process  is  a  phase  of  the  process  of  life,  the 
principal  of  which  all  mankind  worships  as  divine.  It  is 
absurd,  because  the  proper  use  of  wine  supports  life  and 
well-being'.  He  who  decries  wine,  maligns  a  friend.  He 
who  eschews  wine,  should  logically  also  taboo  wine  vine- 
gar, which  is  only  a  modification  of  wine,  and  the  most 
wholesome  of  all  vinegars.  Would  it  not  be  absurd  to 
prefer  a  vinegar  made  from  mineral  or  wood  acids, 
which  are  poisonous,  to  a  wine  vinegar  which  is  whole- 
some? 


The  abuse  of  the  good  things  of  life  does  not  destroy 
their  value,  although  it  may  and  does  destroy  the  abuser. 


Wines  arc  the  most  widely  beneficial  of  all  medicines— 
but  they  are  also  the  most  widely  abused  and  adulterated. 

Alcoholic  beverages  are  like  medicine*,  wholesome  only 
if  moderately  used. 


In  youth  alcoholic  drink  is  not  usually  required.  In 
old  age  it  is  almost  indispensable.  In  childhood  strong 
drink  may  tend  to  retard  development ;  after  maturity 
alcoholic  stimulants  are  the  most  efficient  of  known  re- 
storatives of  wasted  energy. 

Strong  alcohol  drink  is  frequently  hurtful  because  it 
does  not  contain  a  sufficient  amount  of  the  nutritious  oils 
or  substances  which  belong  to  the  fruit  or  plant  from 
which  the  alcohol  is  made. 

Pure  alcohol  is  too  much  of  an  iritant  and  too  little  of  a 
stimulant.  A  stimulant  must  have  some  nutritious  prop- 
erties.    Wine  has  them. 

The  appetite  for  alcoholic  drink  is  an  indication  of  de- 
pleated  vitality  or  of  wasted  energy  that  demands  support 
or  restoration.  Wine  supplies  the  demand.  Strong 
alcoholic  drink  is  apt  to  overdo  its  work. 


ploW  Wines  Slpould  be  Served  in   [Houselpolds 


Wines  should  be  used  as  follows  : 

On  rising  in  the  morning  take  a  small  glass  of  Sherry 
Bitters,  especially  if  you  are  in  the  habit  of  taking  sump- 
tuous dinners  late  in  the  day,  or  have  taken  a  heavy 
supper  during  the  preceding  night.  If  you  are  inclined 
to  be  billious  take  another  glass  of  Sherry  Bitters  during 
the  forenoon. 

For  an  appetizer  before  meals  take  a  glass  of  sherry. 
Avoid  such  dangerous  concoctions  as  cocktails,  vermouth 
or  absinthe. 

If  you  are  inclined  to  get  hungry  between  meals  take  a 
glass  of  sherry  with  an  egg. 


Atmealstake  a  glass 
of  sherry  with  your 
soup,  white  wine  with 
your  entrees,  claret, 
or  burgundy,  or  other 
red  dry  wines  with 
your  meats,  port  wine 
or  other  sweet  wines 
or  St.  George  spark- 
ling- dry  w  ines  with 
your  dessert,  and  a 
little  brandy  or  cognac 
after  dessert. 

Sweet  wines  are  val- 
uable tonics. 

St.  George  Tome  Port  is  especial/;/   (<>  he  recommended. 

For  those  who  live  plainly  and  economically  claret  is  to 
be  preferred  to  coffee  or  tea,  as  it  promotes  the  assimila- 
tion of  food  and  enables  nature  to  draw  much  strength 
from  little  nourishment. 

All  natural  wines  make  a  slight  deposit  in  the  bottle  in 
the  course  of  time.  Old  wines  make  less  deposit  than 
younger  wines.  Wines  that  have  been  for  a  long  time  in 
the  bottle  should  be  carefully  decanted  so  as  not  to  disturb 
the  deposit;  it  should  be  left  in  the  bottle. 

Wines  that  never  makes  a  deposit  may  be  looked  upon 
as  spurious  or  sterilized. 

All  steralized  articles  of  food  are  unwholesome. 

While  natural  wines  promote  the  assimilation  of  food, 
the  steralized  wines  rather  retard  it.  Never  drink  im- 
ported wines.  The  great  bulk  of  the 
imported  wines  are  largely  artificial 
and  products  of  the  chemists'  skill. 
Those  of  the  imported  wines 
which  are  not  more  or  less  arti- 
ficial, are,  as  a  rule,  steral- 
ized to  prevent  their  "throw- 
ing" or  deteriorating  dur- 
ing transportation  into  for- 
eign climates, 
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The  natural  fertility  of  the  noil 
of  European  vineyards  is  ex~ 
hausted  by  the  lung  years  of  cul- 
tivation. 

Fertilization  is  resorte^  to 
everywhere,  and  frequently  the 
peasants  use  raw  stable  manure, 
which  carries  unwholesome  sub- 
stances into  the  grapes. 

Grapes  grown  in  soil  naturally 
rich  in  those  substances  which 
promote  the  growth  of  the  vine, 
produce  the  most  wholesome 
w  !nes. 

Grapes  grown   in   the  northern 
part  of  (he  vineyard   districts  of 
Europe  never  mature  fully. 

Sometimes  the  whole  crop,  sometimes  only  a  part  of 
the  bunches  and  berries  retain  an  unwholesome  acidity, 
which  the  compounder's  skill  covers  up  by  the  use  of 
glucose  and  his  methods  of  stretching. 

The  European  method  of  making  wine  in  not  at  all  cleanly \ 
Feasants  usually  make  the  crude  wine  in  a  most  primi- 
tive and  uncleanly  manner.     Large   compounding   estab- 
lishments then  buy  it,  blend,  stretch,  cure  and  sterilize  it 
before  offering  it  for  consumption. 


WINE  MAKING  IN   FRANCE. 

"Les  petites  filles  du  fermier  attendent  devant  le  chai 
trop  grand  pour  la  recolte:  leurs  pieds  mignons  suffiront 
a  faire  le  vin,  ce  bon  vin  de  France  qu'on  consomme  en 
si  grande  quantite  apres  en  avoir  recclte  si  peu!" 

From  the  Petit  Journal  of  Paris, 


EXCURSION   PARTIES   DRIVING  THROUGH   ST.  GEORGE 

VINEYARD. 

Wine  making  in  California  is  an  absolutely  cleanly 
process. 

At  the  St.  George  Vineyard  the  grapes  are  never 
touched  by  the  hands  of  man  after  picking  them  from  the 
the  field.  The  entire  process  of  making  wine  is  carried 
on  by  mechanical  means. 

The  very  hot  climate  of  Fresno  county  produces  a  grape 
very  rich  in  sweetness  and  flavoring  substances,  contain- 
ing but  a  minimum  of  acidity.  The  wine  grapes  of  high 
quality  do  not  well  ripen  in  colder  climates  north  of  Fres- 
no. If  grapes  are  not  very  ripe  they  have  a  foreign  and 
objectionable  acidity  which  is  not  wholesome  in  the  fruit 
nor  desirable  in  the  wine  and  unsuitable  for  tonic  purposes. 

The  stronger  all  natural  wines  are  in  alcohol,  the  less 
liable  they  are  to  spoil  if  properly  cared  for. 

If  you  want  to  drink  wholesome  wines  buy  them  as 
they  come  from  the  grape  grower  and  vineyardist,  and 
not  as  "fixed"  by  the  chemical  skill  of  the  four-story- 
brick  wine-maker, 


[HoW  bo   0rden  Wines 

Order  your  wines  as  directly  as  possible  from  the  vine- 
yard. We  have  reliable  agents  in  several  eastern  cities, 
through  whom  you  can  safely  order.  Do  not  believe  that 
all  wines  coming  from  any  one  vineyard  are  equally  good 
and  valuable,  and  do  not  accept  a  younger  and  cheaper 
wine  from  a  representative  of  a  vineyard  when  you  ask 
for  a  special  grade  or  special  label. 

Put  your  orders  in  early,  so  that  delay  in  shipping  will 
not  inconvenience  you,  and  that  we  may  have  plenty  of 
time  to  make  up  carload  shipments  and  secure  for  you 
the  lowest  freight  rates. 

We  guarantee  all  our  wines  to  be  bottle-ripe,  and  to 
stand  transportation  without  deteriorating.  We  give  a 
very  liberal  discount  to  wine-dealers,  and  we  allow  no 
legitimate  competitor  to  undersell  us  on  wines  of  equal 
quality,  if  ordered  in  carload  lots. 

We  especially  solicit  the  correspondence  of  wholesale 
dealers. 

We  aim  to  establish  agencies  in  all  eastern  cities,  and 
we  also  solicit  correspondence  to  that  effect.  We  give 
pur  agents  liberal  terms,  and  we  do  not  require  them  to 
invest    any   pioney  in  {he  j^usirjess  of  distributing  our; 

wines, 


[f  you  are  in  doubt  what  kind  of  wine  to  order,  begin 

by  sending  us  an  order  for  one   or  two    sample    rases,  or 
an  assortment  of  sweet  or  dry  wines. 

The  case  of  Assorted  Sweet  Wines  contains: 


1  bottle  Port,Terragona  typo 
1  bottle  Purt,  Oporto  type 
1  bottle  Tonic  Port 
1  bottle  Angelica 
1  bottle  Muscat 
1  bottle  Madeira 


1  bottle  Dry  Sherrv 
1  bottle  Sweet  Sherrv 
1  bottle  Sherrv  Bitters 
1  battle  Tokay 
1  bottle  Cognac 
1  bottle  Biandy 


The  case  of  Assorted  Dry  Wines  contains: 


1  bottle  Claret 

1  bottle  Ciaret,  St.  Julian  type 

1  bottle  Claret,   Chateau    Mar- 

geaux  tvpe 
1  bottle  Red  Cross  Claret 
1  bottle  Light  Burgundy 
1  bottle  Heavy  Burgundy 


1  bottle  Sauterne  (Dry) 
1  bottle  Haut  Sauterne 
I  bottle  Chateau, 

Yquem  tvpe 
1  bottle  Hock 
1  bottle  Riesling 
1  bottle  Brandy 


To  distribute  samples  of  our  products,  for  advertising 
purposes,  we  sell  cases  of  assorted  sweet  and  dry  wines 
as  per  above  list  at  a  greatly  reduced  price,  viz: 

Case  of  assorted  sweet  wines #5  00 

Case  of  assorted  dry  wines 4  00 

(Free  on  board  cars  California.) 

We  will  not  sell  more  than  two  cases  to  any  one  person 
on  any  one  order  at  this  reduced  price.  The  assortment 
includes  some  of  pur  finest  wines,  cognac  and  brandy. 


We  will  prepay  the  freight  to  New  York  or  Chicago,  if 
the  purchaser  so  requests,  in  which  case  we  add  the 
freight  to  the  cost  of  the  wine. 

We  ship  full  carloads  of  wine  to  eastern  distributing 
points  several  times  during  each  month.  By  putting 
single  case  orders  into  carload  lots  we  secure  the  lowest 
freight  rates  for  our  purchasers. 

Freight  per  case  of  wine,  containing  12  quart  bottles  or 
24  pint  bottles,  if  shipped  at  carload  rates,  is — 

To  New  York  or  Chicago 50c  per  ease 

The  cost  of  distribution  from  Chicago  or  New  York  to 
the  purchaser's  address  we  can  also  arrange  to  prepay,  if 
the  purchaser  knows  the  rate  and  if  he  remits  the  amount 
with  his  order;  otherwise  the  freight  must  be  paid  by  the 
purchaser  on  arrival  of  the  wine. 

If  you  wish  to  'purchase  wine  in  bulk,  send  for  our 
wholesale  price  list. 

We  assure  purchasers  of  our  products  I hat  whatever 
they  may  buy  coming  from  our  vineyards  directly  under 
our  labels,  be  it  wine,  brandy,  raisins,  or  green  grapes,  all 
will  be  found  true  to  label  and  properly  put  up. 


GOOD    NIGHT. 


.>fth.lni-.,l.:^v-— ^^t^ 


r:.:..::.......  :.-'•:.-: \A 


FRESNO,    THE   BABY    METROPOLIS   OF   THE 
SAN    JOAQUIN    VALLEY 


4pe  Greab  Valley  o^  blpe  San  (Joaquin 


The  San  Joaquin  Valley  is  a  marvel;  no  spot  on  earth 
of  equal  extension  can  rival  it  in  variety,  abundance  or 
value  of  products. 

Yet  but  twenty-five  years  ago  this  great  wealth-pro- 
ducing valley  was  a  worthless  waste,  inhabited  only  by 
the  coyote,  the  jack-rabbit,  ground  squirrel,  the  horned 
toad,  and  the  like  refugees  of  the  animal  kingdom. 

California's  aboriginees  did  not  care  to  live  in  this 
valley.  The  Spanish  land-grabbers  never  coveted  any 
part  of  it.  The  old-time  dons  did  not  attempt  tocover 
the  great  plain  by  any  grants  from  the  government  of 
Spain  which  then  controlled  the  territory,  and  which  with 
a  liberal  hand  granted  the  best  pieces  of  it  to  the 
worthy  servants  of  the  Spanish  crown.  The  early  mis. 
sionary  fathers  never  entered  the  valley  to  locate  a 
mission  in  it,  of  which  they  built  so  many  in  every  other 
partol  the  state.  The  miners  dreaded  to  travers  the  great 
waste  in  their  search  for  gold,  and  the  mountain  ranges 
on  the  eastern  side  of  it  remained  unexplored  for  years 
after   the    discovery  of  gold  in  other    parts  of  the   state. 


MAIN   DRIVEWAY   IN   ST.   GEORGE  VINEYARD 


The  almighty  powers  of  heaven  had  surely  intended 
the  great  valley  to  be  used  as  a  desert,  and  a  place  of 
refuge  for  nature's  outcasts,  and  it  seemed  men  dreaded 
to  interfere  with  the  divine  intention  to  invade  the  penal 
colony  of  nature. 

About  thirty-five  years  ago,  a  cattle  raiser  by  the  name 
of  Easterby,  conceived  the  idea  of  irrigating  the  dry  plain 
in  the  very  center  of  the  valley,  where  natural  moisture 
did  not  reach  witnin  one  hundred  feet  of  the  surface. 
For  this  purpose  he  spread  the  overflow  waters  of  the 
spring,  by  putting  a  sand  dam  across  Fancher  Creek,  one 
of  the  many  little  water  courses  that  travers  the  plains, 
and  run  dry  for  ten  months  each  year. 

When  the  spring  floods  came,  the  waters  from  the 
dammed  up  creek  spread  over  the  Easteiby  pasture 
ands,  and  his  cattle  disappeared  in  the  mud  resulting 
from  this  irrigation.  The  whole  country  has  been  cata- 
combed  for  centuries  by  its  underground  inhabitants, 
prairie  dogs,  horned  toads,  etc. 

Easterby  lost  cattle  and  eventually  his  domain,  but 
the  vegetation  resulting  in  consequence  of  this  first  at- 
tempt at  irrigation  was  marvelous.  It  made  the  dessert 
bloom. 


POULTRY  YARD  AT  THE  ST.    GEORGE  VINEYARD 


From  that  day  started  the  great  irrigation  system  of 
Fresno  County,  the  most  successful  system  on  this 
continent.  It  made  Fresno  County  a  garden  spot  in 
the   very   heart  of  the  great  San  Joaquin   waste. 

Lands  increased  in  value  from  25  cents  an  acre  to 
$500  an  acre,  the  arid  plains  began  to  blossom,  and 
the  city  of  Fresno  sprang  into  existence.  Town  lots 
in  it  have  since  sold  at  fabulous  prices. 
The  dreaded  desert  soon  became  the  successful  rival 
of  Italy  and  Spain  and  of  the  most  fertile  and  favor- 
ed spot  on   the  face  of  the  earth. 

The  once  arid  plain  now  produces  the  finest  semi- 
tropical  fruits  —  olives,  oranges,  lemons,  raisins,  most 
delicious  grapes,  and  Port,  Sherry  Burgundy  and 
other  types  of  high  grade  wines,  not  excelled  by 
any  on  earth. 

The  wine  industry  is  one  of  those  most  essential  to  ad- 
vancing civilization.  France  owes  much  of  her  wealth 
and   greatness  to   this   industry. 


?ALM  PARK  at  XH£  $T,  <3£QR<S£  ViM£YiXR0 


Grape  growing  will  ere  long  be  one  of  the  principal 
forces  that  propel  the  industrial  developments  of  the 
west. 

Fresno  County  soil  and  climate  are  the  most  pro- 
pitious on  earth  for   the  cultivation   of   the   grape  vine. 

It  is  from  this  spot  of  the  former  desert  that  the 
great  Southern  Pacific  Railroad  Company  for  years 
past  has  derived  its  principal  revenue,  presumably 
15,000,000  dollars  per  annum. 

Northern  California  may  be  too  wet  and  cold  for 
comfort.  Southern  California  is  probably  too  warm 
for  people  who  are  used  to  icy  winter  season  of 
the  Atlantic  Coast;  but  the  moderate  climate  of  Cen- 
tral  California  surpasses  the  dreams  of  Paradise. 

Many  a  delicate  life,  which  perishes  prematurely 
because  of  the  extremes  of  the  inclement  climate  of 
our  East,  might  here  in  Central  California  enjoy 
health,   strength   and   longevity. 


ORANQE  AVENUfc  AT  THE  §T.  GEORGE  VINEYARD 


No  Phyloxera  in  Fresno  County 

Some  few  years  ago,  when  the  phyloxera  pest  was  at 
its  height  in  California,  some  wiseacres  prophisied  that 
Fresno  County  Vineyards  would  not  escape  destruction; 

in  fact  they  thought  they  saw 
even  then  evidences  of  the  dis- 
ease in  some  of  the  Fresno  Vine- 
yards. 

The  Prophecy  of  Evil  prooved 
an    error.      The     fact    is   now 
thoroughly  established  that  phy- 
loxera   can  not  live    in    Fresno 
^  soil  in  quanities  sufficient  to  des- 
jS  troy  Vineyards. 
uj      Prof.  Husman,  of  the  Wash- 
g  ington  agricultural  department, 
j,  on  occasion  of  his    recent    visit 
5  to  Fresno  County  admitted  that 
>  there  were   no  evidence   of  any 
^  fatal  grape  disease,  phyloxera  or 
x  any  other  pests  to   be    found  in 
t  Fresno  County. 
0  *        #        *        * 

u)     Fresno    Summer     Climate 

Id 

£  is  a  sure  cure  for  comsumption. 
u-      It  is   an  established   fact,  the 

Oil  »• 

>-  tuberculosis  germs   cannot  live 

5  in  a  temperture  over  105  degrees. 

The  thermometer     in    Fresno 


LU 

X 


I  h  County  during  the  summer  often 

g  rises  to  120  degrees  in  the  shade. 

J  £  Still    the  temperture  is  not    op- 

2  pressive,  the   atmosphere  being 

0  dry.    Cases   of  sunstroke  never 

B  -  occur. 

§  The  heat  however  is  sufficient 
I  x  to  destrov  the  germs  of  consum- 
ption. The  death  list  shows, 
that  consumption  is  not  a  cause 
of  death  during  summer  time; 
and  during  the  winter  but  few 
succumb  to  this  cause  of  dis- 
ease,   and  these  few  are   mainly 

foreigners;-  olcj  chinamen. 


RESIDENCE   ON    A  160    ACRE    VINEYARD    OFFERED  FOR  SALE  AT 
$40,000    WILL   PAY    $10,000   ANUALLY. 

Address  J.  A.  Mc.  Gee.  Fresno,  Calif. 


Fresno  County  Needs  Settlers 


Nowhere  in  America  can  Raisins  and  figs  be 
grown  and  cured  as  successfully  and  profitable  as  in 
Fresno    County. 

To-day  many  large  and  extremly  profitable  vineyards 
and  any  number  of  small  but  profitable  vineyard- 
homes  cover  the  plains  of  30  or  40  years  ago;  and 
yet  there  is  room  for  many  more  home  builders 
whom  the  county  invites  to  come. 

No  where  in  the  United  States  does  farming  pay 
as  well  as  in  Fresno  County,  and  no  where  can  such 
oroduetive  lands  be    bought  a&  cheaply. 


The  Fresno  County  Chamber  of  Commerce  has  pub- 
lished the  following  statement  of  facts  over  its  signat- 
ure. 

COME    TO    FRESNO 


Buy  your  tickets  via  San  Francisco, 
with  stop-over  privilege  at  Fresno 
Be     sure      to     get      the      stop-over 


Is  the  Marvel  of  California 
Is  the  Raisin  Headquarters 
Is  the  Growing  Dairy  Section 
Teams  with  Health  arid  Wealth 
History  is  a  Romance  .  .  . 
Still     Has     Room     For      You 


(Raisins      Grow     in     Fresno      County 

Knowledge  of  the  industry  is  easily 
acquired.  Wines,  grape-,  deciduous 
fruit  orchards,  the  Smyrna  figs, 
alfalfa  and  dairying  cereals,  poultry 
and  eggs,  truck  farming,  watermellons 
honey  bees,  cattle,  sheep  and  hogs,  all 
go  to  make  up  the  successful  list  of 
diversified  products  which  insures 
prosperity  to  the  willing  and  intelli- 
gent worker  of  the  soil. 

We  Send  to  Real  Homeseekers  Several  Handsome  Booklets 

Completely  Illustrated  and  Full  of  Facts  and  Figures 

Write  for  them  if  Interested 


LAND  VALUES 

Are  governed  by  their  producing  qualities,  as  well  as 
nearness  to  or  remoteness  from  the  leading  business 
centers. 

Grazing  lands,  without  irrigation $  3  to  $10  per  acre 

Alfalfa  lands,  with  irrigation ...   25  to    50    " 

Truck  farming  lands,  with  irrigation.     25  to    75    " 

Orange  and  lemon  lands,  unimproved, 

with  irrigation 60  to  100    " 

Vineyard  land,  unimproved,  with  irri- 
gation    50  to  100 

Orchard  land,   unimproved,   with  irri- 
gation      50  to  100 
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Orchards,  in  full  bearing,  with  irriga- 
tion       150  to  250    "      " 

Vineyards,  in  full  bearing,  with  irriga- 
tion  250  to  350    "      " 

Lands  can  also  be  rented  on  reasonable  terms.  Splen- 
did facilities  and  liberal  treatment  are  held  out  to  all 
desirable  purchasers. 

For  full  detailed  information  send  for  official  county 
books,  etc.,  free  to  Western  Empire  readers. 

FRESNO  CHAMBER  OF  COMMERCE 

S.  P.  Plaza,  Fresno,  California 

The  value  of  annual  crops  often  equal  the 
cost  of  the  land. 


LETTER  OF  A  RECENT  SETTLER  IN  FRESNO 
TO  FRIENDS  OF  HIS  FORMER  HOME 

IN  IOWA 


W.    J.    Truxaw    Relates   What    He    Has 

Done  on  His  Vineyard  During 

The  Present   Year 


The  question  is  often  asked,  "What  profits  can  a 
purchaser  realize  on  a  vineyard  in  bearing?"  This  is 
answered  in  detail  and  with  conspicuous  clearness  in  a 
letter  written  by  W.  J.  Truxaw,  who  came  hen*  from 
Riverside,  la.,  last  spring  and  purchased  a  vineyard  3^ 
miles  northeast  of  Fresno.  This  letter  was  published  in 
a  paper  in  Mr.  Truxaw's  home  town  in  Iowa,  in  order  to 
acquaint  his  eastern  friends  with  what  he  has  done.  The 
story  is  best  told  in  Mr.  Truxaw's  own  language: 

"We  arrived  in  Fresno  on  May  16,  1903,  and  on  June 
25  bought  an  80-acre  vineyard  for  $20,000.  The  culti- 
vating was   all   done  and  we  moved  on  the  place  July  25. 

"  We  bought  five  horses,  harness,  wagon  and  truck 
wagon,  and  on  September  1st.,  began  picking  grapes  and 
hauling  to  the  winery,  and  also  started  to  pick  raisins  on 
trays  to  dry. 

"  We  first  hired  16  Chinamen  and  in  about  a  week 
turned  off  6  and  then  in  about  two  weeks  turned  off  6 
more,  leaving  4  whom  we  kept  about  3  weeks  longer. 
This  labor  cost  us  $702.25.  We  also  hired  a  white  man 
as  foreman  at  $45  a  month  and  board.  We  had  him  a 
little  over  two  months  and  paid  him  $102.50. 

"We  hired  five  Japs  to  pick  our  second  crop  of  grapes, 
and  paid  them  $29.65.  That  was  our  expense  so  far. 
Our  work  is  all  done  for  this  year.  Now  I  will  tell  yon 
what  we  took  off  of  our  vineyard.  We  sold  and  delivered 


141^  tons  of  wine  grapes  to  the  winery  at  $12  per  ton, 
which  is  $1,695.  We  sold  70  tons  of  Malaga  grapes, 
which  were  packed  and  shipped  green  at  $17.00  per  ton, 
which  is  $1,190.00,  then  we  sold  9l/3  tons  second  crop 
grapes  at  $10,  which  is  $93.33.  Next  we  sold  and  deliv- 
ered to  Fresno  32  tons  of  cured  raisins  at  $95  per  ton. 
which  amounts  to  $3,040.  Also  cured  300  pounds  of 
peaches  and  sold  them  at  5  cents  per  pound,  or  $15,  and 
we  dried  700  pounds  black  figs  and  sold  them  at  2}4 
cents,  or  $17.50. 

"  We  sold  22  picking  boxes  of  olives  at  60  cents,  mak- 
ing $13.20,  and  then  rented  our  vines  to  sheep  men  for 
pasture,  for  which  we  received  $50.  And  now  I  am 
pickling  about  100  gallons  of  olives,  but  I  don't  know 
what  we  will  get  for  them.  I  think  we  will  eat  most  of 
them,  as  we  all  like  them  very  much. 

"  I  wish  you  Iowa  farmers  would  figure  this  up  and 
let  me  know  if  you  are  doing  better,  as  I  am  only  a  re- 
tired merchant,  not  a  farmer,  but  figures  won't  lie.  The 
figures  are:  Received  $6114.03;  paid  out,  $834.40,  leav- 
ing $5279.63  net,  which  is  a  little  over  25  per  cent  on  the 
investment.     I  think  that  is  very  well. 

"We  are  well  pleased,  as  far  as  money  making  and 
climate  are  concerned  and  we  think  there  is  no  better 
place  in  the  world.  We  have  all  been  very  well  since  we 
came  to  California.  It  has  been  quite  warm  this  summer. 
The  thermometer  ran  from  85  to  110.  I  worked  in  the 
sun  almost  every  day  and  did  not  suffer  any  more  than  I 
did  in  Iowa. 

*        *        *        * 

uIam  not  a  real  estate  dealer  and  I  am  not  writing 

this  to  induce  any  one  to  come  to   California,   as  they 

might  not  like  the  locality  after  they  came.     Best  to  come 

and  see  for  yourselves." 

W.  J.T. 

Mr.  Truxaw's  profits  are  by  no  means  in  excess 
of  the  average,  on  the  contrary  they  rather  fall  short 
of  the  average. 

Many  vineyards  yield  twice  as  good  a  profit  as 
that  which    Mr.  Truxaw  realized. 


K-.ty.J5 
"R.23E. 


Map  of  the  Best  Raisin  Growing  District  in  Fresno  County   showing  all  the  Principal  Vineyards  and  Available  Vineyard  Lands  along  the  Main  Water  Channel* 

east  of  Fresno  City  to  Kings  River. 
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A  Small   Irrigating    Canal   Fed  by  Water-wheel  on  St.  George   Vineyard 


presno    Sounbi] 


IS  AN  AGRICULTURAL  TREASURE  BOX. 


It  is  the  Italy  of  America  in  point  of  climate  and 
viticulture.  It  is  located  in  the  geographical  center  of  the 
State  of  California  and  in  the  center  of  the  San  Joaquin 
valley,  about  midway  between  San  Francisco  and  Los 
Angeles.  It  embraces  900,000  acres  of  the  most  product- 
ive valley  lands  in  the  United  States,  as  well  as  3,000,000 
acres  of  well  watered  mountain  timber  and  pasture  land. 

In  Fresno  county  is  to  be  found  the  most  extensive  and 
efficient  irrigation  system  in  America. 

TO  THE  HOME  SEEKER 

Fresno  county  offers  many  an  ideal  place,  a  healthful 
climate,  a  wonderfully  fertile  soil,  good  schools  and 
churches. 

TO   THE   CAPITALIST 

Fresno  county  offers  an  excellent  field  for  profitable  in- 
vestment. Money  lending  is  a  very  profitable  business  in 
Fresno    county.     Investments    made,   pay  well,    almost 


without  exception.  The  development  of  the  county's 
resources  has  but  just  begun.  Among  other  opportu- 
nities of  development  and  investment  may  be  men- 
tioned Agricultural  Pursuits,  Stock  Raising,  Mining,  Man- 
ufacturing, Pork  Packing,  Grape  Syrup,  Glace  Fruits, 
Pickles,  Condensed  Milk,  Woolen  Mills,  Tannery,  Brew- 
ery, Flavoring  Extracts,  Silk  Culture,  Sugar  Beet  Factory 
Paper  Mills,  Pottery  and  Tile  Works,  and  above  all  things 
its  Oil.  Unlimited  water  supply  exists  for  the  develop- 
ment of  Electrical  power. 

There  are  to  be  found  in  Fresno  county  extensive  de- 
posits of  Gold,  Silver,  Copper,  Iron,  Coal,  Limestone, 
Granite,  Marble,  Gypsum  and  Petroleum.  The  oil  wells 
of  Fresno  county  are  now  famous. 

AVERAGE  YEARLY  EXPORTS 

Raisins,  80,000,000  pounds.  Wine,  9,000,000  gallons. 
Brandy,  2,000,000  gallons.  Grain,  120,000,000  pounds. 
Wool,  5,000,000  pounds.  Sheep,  150,000  head.  Dried 
Fruits,  30,000,000  pounds.  Green  Fruits,  20,000,000. 
pounds.     Lumber,  50,000,000  feet. 

The  management  of  the  St.  George  Vineyard,  Fresno, 
Cal.,  will  give  any  information  regarding  possibilities  of 
settlement   or   investment   in    Fresno   county. 


RABBIT  DRIVE  IN  FRESNO  COUNTY.     10,000  RABBITS  SLAIN 


THE  ARBOR  AT  THE   ST.  GEORGE  VINEYARD 


The    Profits    of   Grape 
Growing    in    Fresno 


The  story  of  the  St.  George  Vineyard  will  serve  to 
throw  much  light  on  the  conditions  and  profits  of  the 
grape-growing,  wine-making  and  raisin  industry  of  Fresno 
county. 

The  Vineyard  began  its  mercantile  career  when  the 
wine  merchants  of  California  were  struggling  against 
each  other;  each  trying  to  drive  the  other  out  of  the 
the  market  by  underselling  him  and  thereby  forcing 
down  the  value  of  the  vineyard  product.  These  condi- 
tions lasted  for  many  years  and  they  ruined  most  of  the 
grape-growers  in  northern  and  southern  California,  for 
they  could  not  produce  grapes  as  cheaply   as   Fresno 


county.  Of  late  years  the  leading  wine  merchants 
combined  and  the  wine  market  since  has  been  steady 
and  reasonably  prosperous.  The  St.  George  Vine- 
yard passed  through  the  financial  crisis  of  1893  and 
1894  with  the  mercantile  side  of  its  business  yet  un- 
developed. It  also  passed  through  the  calamitous 
times  of  the  raisin  industry,  when  first  growers  struggled  to 
introduce  California  Raisins  in  the  market  of  the  Unit- 
ed States,  and  before  they  had  learned  how  to  market 
their  raisins.  Each  grower  trying  to  sell  his  raisins 
as  soon  as  possible,  undersold  the  other,  forced  down 
the  value  of  raisins,  and  often  shipped  them  unsold  to 
the  eastern  market  trusting  to  commission  men  to  sell 
them  as  best  they  could  or  might,  such  shipments 
of  raisins  often  caused  the  grower  the  loss  of  his  en- 
tire profit  if  not  the  loss  of  his  entire  crop.  This  in- 
judicious marketing  of  vineyard  products  naturally 
affected  every  vineyardist  disastrously.  The  St.  George 
Vineyard  abandoned  raisin  making  for  several  years 
during  these  troubles  of  marketing  raisins;  it  turned 
its  raisin  grapes  into  wine  and  brandy.  The  raisin  growers 
finally  combined  and  are  now  learning  to  market  their 
raisins  more  sensibily  and  profitably. 

During  all  these  troublesome  times  of  marketing  vine- 
yard products  the  St.  George  Vineyard  enterprise  pros- 
pered and  grew,  as  did  all  other  first  class  vineyards 
in  this  favored  county. 

The  St.  George  Vineyard  established  itself  firmly  in  the 
wine  merchant  business  in  San  Francisco  and  found 
markets  not  only  for  its  own  products,  but  for  those  of 
neighboring  vineyards,  extending  its  selling  facilities  all 
over  the  United  States. 

Lastly  the  St.  George  Vineyard  met  with  a  sudden  and 
enormous  loss.  The  fire  in  December  1902  coming  as 
it  did,  immediately  after  the  vintage  was  most  disaster- 
ous,  it  caused  a  direct  loss  of  several  hundred  thousand 
dollars  and  an  indirect  loss  of  much  more. 

The  complete  destruction  of  the  entire  vintage  of  1902, 

crippled    the     mercantile     business    of   the    vineyard, 

and    caused    it    to     withdraw     for    a    time    from  the 

Eastern    market,       The   wines    lost    by    fire    could 


not  be  replaced  by  purchase,  for  most  of  the  wines  of 
California  were  then,  and  are  still,  controlled  by  the  Wine 
Trust,  with  which  the  St.  George  Vineyard  has  no  affili- 
ation. While  the  direct  loss  of  wine  and  plant  amounted 
to  $300,000,  the  indirect  loss  in  trade  amounted  to  a  great 
deal  more. 

Yet  owing  to  the  productivness  of  its  vineyards  the  St. 
George  passed  through  all  these  vissicitudes. 

The  receipts  of  the  St.  George  Vineyaid  for  its  pro- 
ducts during  the  past  season  may  throw  some  light  on 
the  profits  of  grape  growing  in  Fresno  County: 

The  sales  of  vineyard  products  netted  approximately 
the  following  amounts:  Raisin  crop  of  1903  $45,000; 
Green  grape  shipment  to  eastern  markets  $18,500; 
\\  ine  sold  in  local  stores  $14,000;  Figs,  oranges  and 
olives  $1,000;  Wine  produced  during  1903  vintage 
500,000  gallons  worth  approximately  $100,000  making  a 
grand  total  of  $178,500  or  an  average  of  above  $100  per 

acre  of  bearing  vineyard. 
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THE   FIRE 


DESTRUCTION   OF   THE  BUILDINGS  AT  ST. 

GEORGE    VINEYARD 


Great  Tanks  Were  Emptied  Until  Verily 

the  Creek  on   the    Premises    Ran 

With   Wine   Fed  from  the 

Rivulets 


Fresno  Evening  Democrat,  Saturday,  December  13,  1902 

The  great  fire  which  destroyed  the  St.  George  winery 
was  described  as  follows  by  a  local  newspaper  at  the  time 
of  its  occurrence: 

In  the  history  of  Fresno  county  there  have  been  no 
larger  or  more  destructive  fires  than  that  which  yesterday 
afternoon  burned  the  great  St.  George  winery  to  the 
ground.  The  main  buildings  were  a  total  loss.  Nearly 
a  million  gallons  of  wine  and  brandy  either  burned  or  ran 
to  waste.  Secretary  F.  A.  McGee  said  the  loss  would  not 
be  covered  by  $500,000.  He  thought  that  the  insurance 
did  not  exceed  $75,000. 

He  lamented  beyond  all  things  that  the  season's  work 
had  been  lost.  "We  never  had  the  tanks  so  full  before," 
said  he.     "Everything  was  overflowing." 

A  defective  furnace  in  the  raisin  seeding  plant  was  the 
cause.  The  official  firer  was  one  W.  Rice.  He,  it  is  said, 
allowed  the  furnace  to  become  too  heated.  He  did  not 
watch  his  gauge  closely.  In  the  drying  department,  in 
close  proximity  and  above,  there  were  flimsy  raisin  trays. 
These  ignited  about  3  o'clock  in  the  afternoon. 

At  the  time  there  were  11  men  working  inside. 
George  Brooks,  assistant  foreman  of  the  seeding  depart- 
ment, spread  the  alarm.  The  hose  which  the  company 
has  kept  in  reserve  for  such  an  emergency  was  brought 
forward.     The  men  out  in  the  vineyard  ran  in  to  help. 

All  worked  like  good  fellows.  For  half  an  hour  they 
had  the  flames  under  control.  Then  the  water  pressure, 
which  had  been  poor  before,  gave  out  almost  entirely. 
It  was  only  a  small  weakly  stream  that  could  be  played 
on  the  glowing  flames. 


As  a  spectacular  scene  this  fire  is  probably  without  a 
rival.     The  light  against  the  sky  could  be  seen  for  miles. 

The  wines  in  the  winery  were  mostly  sweet  wines 
fortified  with  brandy.  When  the  fire  reached  them  great 
flames  rose  heavenward.  As  the  great  tanks  burst  the 
burning  wine  ran  in  streams;  it  spread  over  acres  of  land 
as  sheets  of  flames.  It  flowed  down  the  dry  bed  of 
Fancher  creek  for  a  long  distance.  A  most  spectacular 
sight  was  the  burning  of  the  water  tower.  It  was  of 
great  height  and  covered  with  galvanized  iron.  The  fire 
burned  away  the  wood  inside  of  it  and  heated  the  iron 
sheeting  which  glowed  in  beautiful  colors.  The  tower 
stood  for  a  long  time;  it  turned  and  twisted,  it  leaned 
one  way  and  another,  and  afforded  a  great  sight  for  the 
crowd  that  had  gathered  closely  around  it.  As  it  threat- 
ened to  fall  in  one  direction  or  the  other  the  crowd  would 
scatter  to  return  as  it  straightened  up.  When  it  finally 
fell  it  struck  a  pool  of  wine  and  splattered  it  over  the 
crowd. 

There  was  no  wind.  This  fact  probably  saved  the 
distillery  building  which  stood  in  midst  of  the  flames. 

The  mammoth  wooden  tank,  which  is  supposed  to  be 
the  largest  in  the  world  built  out  of  wood,  with  a  capacity 
of  96,000  gallons  was  full  of  wine. 

G.  H.  Malter,  who  is  president  of  the  company,  was  in 
San  Francisco.     When  the  fire  started  Storekeeper  Scott 


THE    WORLD'S    LARGEST    WINK    TANK    AT    ST.     GEORGE 
VINEYARD,    CAPACITY    30   CARLOADS 


telephoned  to  him,  but  was  only  able  to  say  "Fire1'  when 
the  wires  broke.  Mr.  Malter  cause  up  to  Fresno  on  the 
Owl  train  and  reached  the  vineyard  while  the  buildings 
were  still  in  flames.  He  managed  to  start  some  pumps 
and  saved  about  100,000  gallons  ci  wine. 

Scores  of  people  went  out  from  town  to  see  the  big 
fire.  Those  who  traveled  by  street  car  waded  through 
mud  over  their  shoe  tops  to  the  scene  of  action.  But  it 
was  a  sight  worth  seeing  and  no  one  who  put  up  with  the 
inconveniences  of  going  out  there  was  sorry  for  it  after 
he  arrived. 

The  fire  started  at  2  o'clock  in  the  afternoon  and  lasted 
all  night  and  was  smouldering  this  morning.  Hardly 
a  brick  is  left  on  top  of  another.  Most  of  the  big  tanks 
are  burned  beyond  hope  of  repair,  although  not  all  of 
them  have  fallen. 

The  St.  George  winery  was  one  of  the  show  places  in 
Fresno  and  was  one  of  the  largest  in  the  State  of  Cali- 
fornia and  the  liquors  there  distilled  were  among  the 
most  popular  in  the  west.  Some  very  fine  tonic  port  and 
claret  were  among  the  specialties  of  the  institution. 

It  was  one  of  the  landmarks,  which  was  shown  to  all 
tourists.  People  were  in  the  habit  of  going  around  the 
buildings  and  idly  speculating  upon  the  volume  of  busi- 
ness done  within. 

The  main  structure  was  of  artistic  architecture.  The 
front  was  built  of  low  arches  in  the  Spanish  Mission  style. 
Under  these  arches  were  tables  where  visitors  sat  and 
partook  of  the  hospitality  of  mine  host. 

The  winery  was  built  in  1884  by  George  H.  Malter. 
Jacob  Beugger  was  the  superintendent  at  the  time  and 
has  since  served  in  that  capacity.  It  was  a  small  concern 
at  the  time.  The  buildings  were  all  of  wood.  The  insti- 
tution has  gradually  grown  to  magnificent  proportions. 
A  few  years  later  low  brick  walls  were  built  around 
about  as  a  protection  from  fire. 

In  1893  the  government  created  the  postoffice  of 
Maltermoro. 


^ 


The  Great  Fire  at  Maltermoro 

WHICH  OCCDRED  PJEMBER  12,  1902. 

It  destroyed  the  St.  George  Winery  with  its  entire 
contents  of  over  one  million  gallons  of  dry  wine,  sweet 
wine,  and  distilling  material;  its  raisin  and  fruit  packing 
house,  its  raisin  dryers  and  seeding  plant,  together 
with  twenty-seven  carloads  of  raisins,  were  also  des- 
troyed. 

The  fire,  coming  immediately  after  the  vintage,  was 
most  disasterous,  it  caused  a  loss  of  over  $300,000,  a 
very  small  percentage  of  which  was  covered  by  insur- 
ance. 


CAMPING       OUTFIT       OF       RECONSTRUCTORS 

ST.     GEORGE     WINERY. 


OF       THE 


REBUILDING  OF 
JVMLTERMORO 

The  St.  George  Winery  has  been  rebuilt  and  will  do 
Its  work  in  the  future  as  before. 

The  Fresno  Democrat,  a  daily  newspaper  published 
at  Fresno,  describes  the  reconstruction  as  follows: 

"A  NEW  ST.  GEORGE    WINERY   HAS  SPRUNG  DP" 


«'It  is  not  so  Large  in  Area  as  the  Old   One,  but 
Its  Capacity  Is  Greater," 


NL.Y  a  little  more  than  a  year  ago  occurred  the 
great  fire  that  destroyed  the  St.  George 
Winery  and  Packing  Houses.  Pheenix-like, 
a  new  winery  has  arisen  from  the  ashes,  and  the 
new  is,  better  than  the  old.  It  cannot  be  burn- 
ed, for  it  is  built  of  iron,  brick  and  cement, 
even  to  the  sills  and  doors.  It  will  stand  as  an 
enduring  monument  to  its  owner,  George  H.  Maker, 
and  the  only  method,  by  which  it  can  be  destroyed,  is  by 
dynamite  or  some  great  cataclysm  of  nature/' 

'When  Mr.  Malter  arrived  in  Fresno  at  midnight  on 
December  12,  1902',  and  was  informed, as  he  stepped  from 
the  train,  that  his  splendid  property  had  gone  up  in 
smoke,  his  first  gesture  was  one  of  despair.  A  moment 
later  he  said:  "  We'll  build  her  up  again.'*  And  in  less 
than  one  year  "she"  was  rebuilt  in  so  substantial  a 
manner  that  the  elements  are  defied  to  wreck  destruction 
upon  it." 

'The  new  winery  is  not  so  large  in  area  as  the  one  it 
replaced,  but  its  capacity  is  greater.  This  is  due  to  the 
style  and  size  of  the  tanks,  which  are  mostly  16  feet 
high  and  of  24-foot  base,  and  of  50,000  gallons  capacity. 
Twelve  of  these  tanks  are  now  in  use  in  the  new  winery 
beside  many  smaller  ones. 


' 


It  is  planned  in  the  near  future  to  construct  20  additional 
tanks  of  10,000  gallons  capacity  for  blending.  Between 
600,000  and  700,000  gallons  of  wine  were  made  this  season. 
It  is  proposed  to  rebuild  the  distillery,  which  was  par- 
tially saved  from  the  fire.  This  will  also  be  fireproof  and 
constructed  of  the  same  material  as  the  winery." 

"The  outlay  for  the  improvements  at  Maltermoro  has 
been  great,  $150,000  has  been  spent  in  the  recon- 
struction." 

"Besides  the  winery,  the  packing  house  for  raisins 
has  been  rebuilt,  likewise  fireproof,  and  a  new  seed- 
ing plant  erected.  The  mansion  has  been  reno- 
vated from  front  to  rear  and  many  improvements  made, 
which  will  make  a  visit  to  Maltermoro  more  enjoy- 
able  than  ever." 

"Many  are  the  visitors  who  have  been  entertained 
there  with  lavish  hospitality,  and  the  mansion  with  its 
surroundings  has  long  been  noted  as  one  of  the 
"things  to    see"    around   Fresno." 

"The  passenger  on  the  Sunnyside  street  car  line  is 
afforded  a  glimpse  of  the  one  wine  tank  that  escaped 
destruction  in  the  fire.  It  is  oval  in  form,  and  has  been 
placed  on  its  side.  It  will  be  used  as  "Maltermoro  sta- 
tion," provided  with  seats  inside,  and  will  give  protec- 
tion from  the  weather  for  those  who  may  choose  to 
board  the  street  cars  at  that  point." 


Exceptional  Opportunity  to  Secure  Profitable 
Homes  in  Fresno  Couuty. 

The  St.  George  Vineyard  has  expanded  into  a  great 

commercial  institution,  requiring  the  exclusive  attention 
of  its  management  at  its  wineries  and  in  San  Francisco. 
For  the  purpose  of  simplifying  its  operation  it  has  deter- 
mined to  place  the  grape-raising  business  as  much  as 
possible,  in  the  hands  of  actual  settlers,  who  can  give 
personal   attention  to  the  vineyards.    It  therefore  offers 


its  large  holdings  to  actual  settlers  in  homestead  lots 
of  from  twenty  to  forty  acres;  this  area  being  as  much 
as  one  man  and  family  mn  properly  take  care  of  without 
hiring  help. 

These  offers  of  the  St.  George  Vineyard  give  a  great 
opportunity  to  people  who  wish  to  establish  self-sup- 
porting and  profitable  homes. 

The  St.  George  Vineyard  in  making  sales  of  its  hold- 
ings to  settlers;  will  agree  with  them  to  buy  all  of  their 
grapes  and  produce,  be  it  wine,  raisin  or  shipping  grapes, 
figs  or  other  fruits  at  their  market  value  each  year,  so  that 
the  owner  of  a  homestead  vineyard  may  be  sure  of  the 
bestpossible  market  for  his  produce. 

To  parties,  wishing  to  obtain  a  vineyard  home,  but  not 
yet  ready  to  move  into  it  themselves,  the  St.  George 
Vineyard  offers  to  find  responsible  settlers  in  its  colony, 
who  will  properly  care  for  the  holdings  sold  to  non- 
residents, at  a  minimum  expense  to  the  owners.  Further, 
the  management  of  the  St.  George  will  direct,  the  plant- 
ing of  vineyard  lands,  which  it  sells,  into  any  variety  of 
grapes  the  owner  may  desire,  and  such  as  are  suitable 
for  the  soil,  and  when  the  vineyard  becomes  bearing,  the 
owner  may  easily  rent  it  to  some  of  the  numerous  vintners 
in  the  neighborhood,  who  make  it  their  business  to 
lease  and  handle  vineyards. 

The  St.  George  Vineyard  offers  the  best  of  sub-irri- 
gated but  unimproved  lands,  from  $65  to  $100  per  acre;  it 
offers  young  vineyards  not  yet  in  bearing,  from  $100  to 
$150  per  acre,  and  it  offers  full  bearing  vineyards  at  from 
$250  to  $400  per  acre,  and  will  guarantee  the  purchaser  of 
a  bearing  vineyard  a  handsome  interest  on  his  investment. 

The  gross  product  of  a  bearing  vineyard,  such  as  the 
St.  George  offers,  is  from  $75  to  $150  per  acre  annually. 

The  St.  George  Vineyard  further  offers  to  take  into 
apprenticeship,  sons  of  the  families  purchasing  property, 
thus  giving  the  purchaser  an  opportunity  to  study  the 
vineyard  business  as  he  embarks  in  it.  It  also  gives 
preferential  employment  to  its  colonists  during  the  season, 
when  they  are  not  engaged  in  caring  for  their  own  prop- 
erties. 


The  Raisin  Growers  Association 


The  fact  that  Fresno  County  can  produce  raisins,  wines 
and  tigs  of  superior  quality  at  less  cost  than  any  other  lo- 
cality in  the  United  States,  is  the  foundation  of  the  pros- 
perity of  the  present  settlers  in  this  section  of  country. 

The  best  and  cheapest  product  should  and  does  com- 
mand the  market  and  must  enrich  the  producors,  under 
normal  conditions  of  trade.  Superior  productiveness  of 
soil  and  climate  is  a  good  foundation  to  build  a  home 
upon,  but  it  is  not  all,  that  is  required  for  continued  pros- 
perity. It  is  one  thing  to  produce  the  best  cheaply;  it  is 
another  thing  to  sell  products  to  the  best  advantage.  In 
the  way  of  productions,  Fresno  county  has  had  undeni- 
ably the  greatest  success,  but  it  has  not  done  as  well  as 
it  should  do  and  eventually  will  do. 

Organization  of  the  producers  is  indispensable  to  insure 
their  prosperity.  When  producers  proceed  independent- 
ly of  each  other  to  sell  their  crops,  they  usually  rush  into 
the  market  indiscriminately  to  sell  as  quickly  as  possible. 
In  doing  this  they  enter  into  ruinous  competition  with 
each  other.  They  cause  the  shrewd  buyers  to  "hang  back", 
and  to  make  the  producers  more  anxious  to  undersell 
each  other.  In  their  increasing  desire  to  sell  sureb7  and 
quickly,  the  producers  diminish  the  true  market  value  of 
their  products,  and  hence  also  their  own  profits. 

For  this  and  other  reasons  the  producers  should  organ- 
ize on  a  principle  similar  to  that  of  the  more  reasonable 
labor-organizations.  They  should  co-operate  with  each 
other  to  present  a  solid  front  to  the  market,  and  to  dis- 
tribute their  products  to  the  best  advantage. 

The  Raisin-Grape-growers  might  profit  by  studying  the 
experiences  of  the   wine-grape-growers. 

The  California  \\Tine  Grape  producers  have  never  or- 
ganized as  produces,  therefore  tftejr  prosperity  has  been 

very  much  cheejieped  with  adversity.    They  cjid  attempt  to 
pr^anize  themselves?  somfc  years  ago,   not  however,  as 


grape-producers,  but  as  wine  makers  and  merchants  to 
enter  the  market  in  competition  with  established  trade. 
Such  organization  was  an  act  of  folly  and  it  failed.  To 
grow  grapes  is  one  thing,  to  make  and  sell  merchantable 
wine  is  quite  another  thing,  and  never  can  be  the  pro- 
vince of  the  grape  grower. 

The  Raisin-Grape-Growers  have  done  much  better  than 
the  wine-grape-growers.  They  have  had  a  more  or  less 
efficient  organization  as  producers  for  some  years  past; 
however,  it  must  be  admitted  that  the  organization  has 
not  yet  assumed  proper  shape. 

To  form  an  organization  of  raisin  grape-growers  on  bus- 
iness principles  is  of  the  greatest  importance  to  Fresno 
county.  Without  such  an  association  the  raisins  cannot  be 
readily  sold.  The  large  buyers  and  distributors  would  be 
afraid  to  buy  freely  in  advance  of  actual  orders,  or  absolute 
need  with  a  view  of  expanding  the  trade,  for  fear  that  the 
market  might  break,  after  they  had  bought,  and  before  they 
could  sell.  In  order  to  secure  the  good  services  of  the 
eastern  grocery  trade,  who  are  large  buyers  and  of  other 
large  raisin  distributors,  so  as  to  expand  the  raisin 
market,  it  is  necessary  to  protect  the  big  buyers  and 
distributors  against  loss  as  much  as  possible.  Some 
good  chance  at  profit-making  should  even  be  ex- 
tended to  them.  To  accomplish  this  purpose, 
the  raisins  must  be  pooled.  Only  if  this  is  properly 
done,  can  the  stability  of  the  market-price  be  guaranteed, 
and  can  satisfactory  inducements  be  given  to  distributors 
so  as  to  secure  their  assistance  in  expanding  the  market. 

The  raison  crops  will  be  larger  in  the  future.  The  mar- 
ket must  be  expanded.  The  interest  of  the  men  who  are 
in  the  position  to  distribute  raisins  in  the  market  and  ex- 
pand it,  must  be  considered  and  the  speculative  spirit  of 
the  great  distributors  must  be  stimulated.  It  must  be 
made  profitable  to  distributors  to  handle  raisins. 

In  the  aim  of  expanding  the  market,  the  Raisin-Grow- 
er-combine  has  so  far  utterly  failed  to  do  the  right  thing. 

It  has  done  the  very  thing  that  it  should  not  have  done. 
It  has  rather  contracted  the  market  by  encouraging  a 
dog-in-the-manger-policy.  It  has  always,  either  u  nvitting- 
ly  or  because  of  compulsion,  played  into  the  hands  of  the 
western  s«*dittg  trust    It  h«s  made  the  trust  the  sole  dis.- 


;  tributor  of  the  raising  belonging  to  the  combined  growers; 

♦  although  this  Seeding-triitft  did  not  control  the  market, 
and  could  not  sell  the  whole  of  tliu*  growers  product.  For 
this  reason  a  large  part  of  each  season's  raisin-products- 
remained  unsold  and  became  "carried  over"  raisins  to  go 
Into  the  market  ahead  of  the  next  season'  scrop  each  year. 
The  Raisin  Growers  combine,  by  playing  into  the  hands 
of  the  seeding  trust,  has  virtually  taken  a  step  toward 
forming  the  whole  raisin  business  into  a  trust.  The  men 
in  power  attempted,  not  only  to  control  the  price  of 
Raisins,  but  also  the  Raisin-seeding   business,  in  a   way 

|  analogous  to  that,  in  which  Rockfeller  controls  oil  and 
HavemeVef  sugar;  that  is,  in  the  dog-in-the-manger-way, 
which  forces  the  great  distributing  merchants  to  handle 
the  trust-products  withoul  profit.  The  dog-in-the-manger 
policy  aims  not  only  at  the  control  of  all  the  products,  but 
it  also  aims  to  make  the  trust  the  sole  distributor,  and  to 
force  all  other  great  distributors  to  work  without  pay.  It 
aims  to  make  the  great  distributing  merchants  buy  and 
sell  at  about  the  same  price;  it  makes  them  pay  cash,  while 
they  have  to  extend  credit  when  distributing  to  the  consum 
gfS:  The  dog-in4he-manger-trust  policy  deprives  the  mer- 
chant of  the  chance  to  make  a  reasonable  profit  for  distri- 
buting and  extending  credit,  since  the  trust  stands  ever 
ready  to  sell  to  the  smallest  consumers  at  the  same  price  as 
the  largest  distributors.  The  great  merchants  naturally  do 
not  like  trusts  of  this  sort,  and  they  will  do  nothing  to  ex- 
tend the  market  for  such  trust-products.  Hence  this  trust- 
policy  does  not  work  well,  when  luxuries  are  to  be  intro- 
duced, and  the  market  needs  expandng  and  developing. 
Oil  and  sugar  are  a  necessity,  the  market  must  have  them 
and  hence  they  can  be  handled  by  a  trust  in  the  dog-in 
the-manger-way.  Raisins  are  not  altogether  a  necessity. 
They  are  not  indispensable  to  the  market,  hence  the  great 
distributors  can  not  be  made  to  handle  raisins  as  they  are 
made  to  handle  oil  and  sugar.  They  refuse  to  expand  the 
raisin  trade  to  work  up  other  demands  for  raisins,  there  be- 
ing no  profit  for  them  in  doing  this,  while  the  raisin  com- 
bine pursues  the  trust-policy.  The  Eastern  grocery  trade 
can  do  without  Raisins  much  better  than  the  western- 
grape-rowers  can  do  without  a  market  for  their  products. 
Here  again  the  Raisin-Grape-Growers  might  profit  by 
ihe  wine  grape  growers  experience,. 


The  large  California  Wine  merchants  formed  a  wine- 
trust,  that  aimed  to  make  all  the  profits  in  the  wine  distri- 
buting business.  This  trust  offered  to  sell  a  barrel  at  about 
the  same  rate  as  a  carload.  It  aimed  to  absorb  the  business 
of  the  big  wine  distributors  in  the  East.  These  distributors 
found  other  ways  and  means  of  getting  wine  besides  buy- 
ing it  from  California,  and  the  demand  for  California  Wine 
decreased,  and  wine  grape  growing  is  thereby  again 
brought  to  the  verge  of  becoming  unprofitable. 

The  growers  of  Raisin  grapes,  as  well  as  the  growers  of 
wine  grapes,  can  control  their  own  business,  if  they  will 
organize  independently  of  the  men  who  control  the  mark- 
et, and  deal  with  these  men  in  a  body  as  may  be  right  and 
reasonable  and  well  for  the  grape  growing  industry.  So 
far  the  grape-growers  have  never  been  able  to  agree  upon 
a  plan  of  action,  and  to  combine  in  sufficient  number  to 
present  a  solid  front  to  the  trade. 

The  growers  are  divided,    principally  for  three  reasons; 
1st.    Some    growers   will    not    combine,  because    they 
have    not    enough    sense    to    know,  that     in    combin- 
ing    is    their     salvation    and     insured      prosperity. 

2nd.  Other  growers  have  no  soul,  they  imagine  that 
they  can  do  better  by  distributing  under  the  umbrella  of 
the  combined  growers.  3rd.  Other  growers  do  not  ap- 
prove of  the  principles  of  the  combine;  they  object  princi- 
pally to  giving  the  western-seeding-trust  a  monopoly  of 
distributing  the  raisins,  for  such  monopoly  acts  virtually 
in  restraint  of  trade. 

The  growers  will  surely  in  course  of  time  learn  to  over- 
come their  differences,  and  will  then  form  a  combine  able 
to  expand  the  industry,  and  fortify  their  prosperity. 
It  is  absolutely  necessary  to  develop  an  eastern  seeding 
and  distributing  trade  for  the  raisins  so  as  to  expand  the 
market.  The  raisins  must  be  distributed  through  the 
Eastern  Grocery  trade,  and  that  trade  should  be  induc- 
ed to  work  in  harmony  with  the  Western  seeders  by 
giving  it  a  fair  share  of  the  profit  of  the  distributing 
business. 

The  growers  in  their  future  combinations  must  learn  to 
avoid  the  errors  of  the  past;  1st.  They  must  not  give  the 
sole  distributing  power  into  the  hands  of  the  western  seed- 
ers, if  these  seeders  can  not  conciliate  the  Eastern  grocery 
trade  and  sell  all  raisins  produced,  Under  the  late  arrange- 


ments  with  the  Western  seeders  the  market  became 
more  and  more  cramped  until  the  amount  of  raisins 
sold  last  year  was  actually  less  than  the  amount  of  raisins 
sold  in  the  early  stages  of  the  raisin  industry.  2nd.  The 
Growers  combine  must  not  sell  the  hold-over-raisins  to  the 
Western  seeders  to  go  into  the  market  ahead  of  the  in- 
coming crops.  Hold  over  raisins  in  the  hands  of  the  grow- 
ers combine,  give  it  great  power  to  deal  with  both  East- 
ern and  Western  distributors  and  to  bring  to  terms  outside 
growers  lacking  in  sense  or  soul.  3rd  The  growers  com- 
bine should  not  hold  the  umbrella  over  its  opponents  as 
it  has  done.  There  are  other  ways  of  marketing  raisins 
than  that  of  giving  the  outside  growers  a  chance  to  sell  un- 
der the  insiders  umbrella.  4th.  The  combine  should  re- 
refrain  from  sacrificing  the  profits  of  its  many  friends  and 
constituents  for  the  purpose  of  punishing  a  few  outsiders 
who  will  not  join  them.  There  are  other  ways  of  destroy- 
ing the  outsider's  profits  besides  that  of  selling  the  whole 
crop  at  a  loss,  as  the  combine  has  sometimes  undertaken 
to  do.  5th  The  growers  should  never  fix  the  price  of 
loose  raisinstoo  close  to  that  of  seeded  raisins.  The  eastern 
seeding  business  must  be  developed  to  extend  the  raisin 
market.  The  eastern  seeders  must  be  able  to  buy  loose 
raisins  cheap  enough  to  make  a  fair  profit  in  seeding  and 
distributing.  Not  withstanding  all  their  errors  the  growers 
have  prospered  and  will  continue  to  increase  their  pros- 
perity, as  they  learn  to  organize  themselves  on  sensible 
business  principles. 

The  raisin  grape  growers,  as  well  as  the  wine  grape 
growers,  will  learn  to  hold  together  for  the  sole  purpose  of 
securing  prices  for  their  products. 

Combines  should  aim  to  regulate  the  market,  but  they 
should  not  aim  to  form  trusts  in  restraint  of  trade. 
If  a  trust  can  say,  "I  control  all  there  is  of  this  thing  and 
you  must  buy  of  me  at  my  terms,"  then  business  will 
contract,  especially  if  a  luxury  is  to  be  introduced  into 
the  market. 

The  dog-in-the-manger  policy  diminishes  the  consump- 
tion of  raisins. 

The  cry  of  over-production  is  the  result  of  attempting 
to  monopolize  the  marketing  of  such  products  as  raisins 
in  the  way,  in  which   the    seeding  trust  does  it. 


RESIDENCE  OF  THE  MANAGER  OF  THE  ST.  GEORGE  VINEYARD  AT  MALTERW 


Gome  bo  California  and  secure  a  |Home    in    Tresno 
6ounby,-bhc  "Ibaly  of  America, 


i\[  you  Wish  bo  obbaip  reliable  inFormabion  in  re- 
gard bo  securing  for  yourself  a  proFibablc  home  in 
bhe  semi-bropin  climabc  oF  presno  Qounby,  (jaliF., 
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